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Look at the Nationnide Acceptance of 


ANDERSON EXPELLERS! 


Look anywhere in America and you'll find industry’s Number 1 
choice is Anderson Expellers! Such leadership results from having 
the best equipment on the market. Anderson’s engineers pursue 
vigorously a program of research and development in the fields 
of engineering design and metallurgy. As new designs are tested 
and proved, they are rapidly incorporated into Expeller manufac- 
ture. This constant attention to new ideas, methods and materials 
makes Anderson Expellers the outstanding machine in its field 
today. Look at the map. Find an Expeller installation near you. 


Let us show you without obligation what an Expeller equipped 
plant can do for you. 


THE V. D. ANDERSON COMPANY 


division of International Basic Economy Corporation 
1966 West 96th Street - Cleveland 2, Ohio 


Only Audersou wakes Expellers / 


an Expeller installation 





For Faster Plucking 
with “Perfect Bloom” 










USE THESE TAY 


THIS Successful Poultry Processor uses Taylor con- 
trol systems to maintain just-right temperature in his 
Barker Scalders. He eliminates operator attention time 
and reduces steam consumption. In the scalding op- 
eration shown above, temperatures have to be hot 
enough to loosen feathers for fast removal, not so hot 
as to discolor the skin. The Taylor FULSCOPE* Re- 
cording Temperature Controller regulates tempera- 
tures in the first half of each tank and an Indicating 
Controller (not shown) adjusts the temperatures at 
the other end. One quick glance at the Taylor controls 
tells the operator everything’s running smoothly. 

A Taylor Control System like this can help poultry 
men and meat packers maintain high quality while 
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STEAM “STEAM 


sharply reducing costs. To learn how Taylor can help 
you, call your Taylor Field Engineer or write for 
Catalog 5OOMP. Taylor Instrument Companies, 
Rochester, N.Y., and Toronto, Ont. 


*Reg. U. S. Pat. Off 


Taylor Lnstruments mean accuracy Fiesr 
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miracle of nature... 





improved by the skill of man 


ten No other process gives sausage the fine smack-your-lips 
Ee flavor that is assured with natural sausage casings. 


But DEWIED goes a big step further by giving you 
THE ADVANTAGES OF natural casings that are cleaned, processed and se- 

lected better by skilled help, under proper supervision, 
FINE NATURAL SAUSAGE with the most modern equipment in an air conditioned 


CASINGS COME TO YOU BETTER plant. Delivery in regular pack or finest pre-flushed in 

plastic bags, as you prefer. We have a plant or delivery 
FROM DEWIED depot near you, ready to serve. Cost more to buy from 
DEWIED? Of course not! That’s why DEWIED is becom- 
ing America’s fastest growing supplier of fine natural 
sausage casings. 








Your inquiry would be appreciated. 
e °@ ” 


A. DEWIED CASING CO. 


| P.O. BOX 562 ° SACRAMENTO 3, CALIFORNIA 
THE NATIONAL PROVISIONER, JULY 2, 1960 


3 











IMPORTED ITALIAN SALAMI 
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Italian in flavor... ] 
American in taste 






















Importers 
EASTERN SAUSAGE AND PROVISION CO. 


INCORPORATED 
178-80 FRANKLIN ST., N. Y. 13, N. Y. 


GALVANONI AND NEVY BROTHERS 
INCORPORATED 
133 WATTS ST., NEW YORK 13, N. Y. 


ANTONIO PICCINI AND SON 


INCORPORATED 
25 CLINTON AVE., BROOKLYN 5, N. Y. 


OTTO ROTH AND COMPANY 
INCORPORATED 
177 DUANE ST., NEW YORK 13, N. Y. 


H. ROTH AND SON 
1577 FIRST AVE., NEW YORK 28, N. Y. 
(Hungarian Style Salami) 


4-~ CITTERIO 


S. A. CITTERIO RHO (MILANO) ITALY 





SOLE AGENTS FOR THE ENTIRE EAST COAST: 
EASTERN SAUSAGE AND PROVISION CO., INCORPORATED 
178-80 FRANKLIN ST., N.Y. 13, N.Y. BARCLAY 7-3021 
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“VPM THE LUGGER ...BUT LOOK WHAT 


DOES THE WORK!... 























JOB PROVEN! .. . The 
Mark IV BEEF BUGGY lets luggers 
lift any size beef loads to any 
loading height . . . automatically 

. without danger of accident 
and costly beef damage. Here’s the 
tool that lets you HANG ON 
TO PROFIT! 
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WRITE, WIRE OR PHONE FOR DETAILS 
AND HELP IN ADAPTING MARK IV 
BEEF BUGGY TO YOUR OPERATIONS. 
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THREE MAN LOADING TEAM 


Man A operates beef dropping device at dock 
meat rail . .. controlling drop into Mark IV 
BEEF BUGGYS operated by Men B and C who 
back up and turn to load from opposite ends 
of rail or truck car... then return to repeat 
operation. This saves many steps, much time, 
and ‘lends top efficiency to the entire loading 
operation. 


A REICH & SONS, INC. 


1414 WYOMING - HA 1-6011 


KANSAS CITY, MISSOURI 





a 











- BEEF - VEAL - PORK - 





eV :) { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT } 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— «= 


let us work with you... 


NOUIRIES WELCOME AT .ANY BRANCH OFFICE 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





PATTY PAPER 


5 grades—5 sizes—all at savings 





MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 


Rolls—Also Steak Paper 


Mid-West “Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 
and Steak Paper in sheets of all sizes. 


Peels Right Off 
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Separates Easily 
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Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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PACKERS POWDER CURE. 


INTEGRATED 
»« safer=—faster=surer 














7 im Perfectly 
| =| B integrated 














Scientifically balanced by pre-matching the 
crystals of all individual ingredients to 
specific size so that perfect integration 
takes place in our 4-Way controlled process. 


controls 





Better flavor, color, shelf life 
thru research in food chemistry 


|KADISON 


LABORATORIES, INC. 


Fine ingredients for the food industry 


1850 W. 43rd ST. a CHICAGO 39, ILLINOIS 
. In Canada: 10 Adelaide St., East © Toronto, Ontario 
@ 


SEND FOR A DRUM ON APPROVAL 


*Packers Powder® Cure is not made in the old fashioned mechanical mixing method 
*Packers Powder® Cure is not made in the outmoded fused system of yesterday 
*Packers Powder® Cure is made in specially designed pulverizers and integrators 
*Packers Powder® Cure is approved by leading chemists and scientists 
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Bemis Laminated Bags 
are the up-to-date way... 
the moneysaving way 
...toO deliver dry salt meat 
and trimmings 





Bemis Laminated Bags are lower in cost than boxes or barrels... 
they are lower in tare weight . . . and, filled or empty, they take 
less valuable space in storage or in transit. 


And they do everything you want your shipping containers to do. 
They are made of burlap laminated with vegetable adhesive to 
kraft or to various types of film, according to your requirements. 
The sturdy burlap provides strength... the lining provides 
protection. 

25-lb., 50-lb., or 100-lb. sizes. In fact, any sizes you want. 


Barrel covers? Bemis is your best source for these, too. Same 
sturdy constructions as our laminated bags. And similar economy. 


Write or phone for detailed information, prices and samples of 
bags or covers. 


B emiS wWrere flexible 


packaging ideas are born 


408 Pine St., Box 4, St. Louls 2 
Saies Offices in Principal Citles 














BUILDING A PLANT? . 





























INSTALLING A SMOKEHOUSE? 
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HIRING A TRUCKER? 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the ‘YELLOW 
PAGES" of the Meat Industry, for... 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 

@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 

@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 

@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE 


“The 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 
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BALTIMORE SPICE 
COMPANY 


A. 
Baltimore 8, Maryland, U.S. 


2, 1960 
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SUPER HI-YIELD BINDER 


Our laboratorie 


Here’s why: 


1. Thickens cold, without Cooking, 
z. Immediate abs 
Several times j 


3. Bland flavor. 


SUPER HI-YIELp 


used in any product in 
cereal b 


inder js indicated. 


Orption of Moisture 
ts own Weight, 
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, Savannah, Ga., 
at other points to 








How To Make More Money 
From By-Products & Offal 
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By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 

. cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 








the cooker. 


ie Write “Today! 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS 





@ STEEL BINS 


@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
ST. LOUIS 6, MO. 


2708 North Ninth Street 





it in the 
PURCHASING 


whether you’re adding a complete department— 


or buying one piece of equipment—you'll find it 

in the Purchasing Guide, the ‘‘YELLOW PAGES” 

of the meat industry. 

@ Classified lists of all suppliers for any item of 
equipment or supplies 

@ Separate section of manufacturers’ product infor- 
mation—classified by plant departments. 

®@ Classified lists of service organizations. 

@ Complete reference section 


@ Trade names, with manufacturer and location, 


For all your needs, use the ‘YELLOW PAGES” 
of the Meat Industry ... 


| The Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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CHEVY’S PUT TOGETHER TO TOGETHER 





H MORE BECAUSE THEY WORK MORE 


OF ie 


ss 10 CLAMP DOWN ON COSTS ! Here are the strongest truck components known 


.. . assembled lastingly, with care and craftsmanship. It’s Chevy’s way of making sure you get 
maximum truck life; extra assurance of higher profits because of far fewer maintenance and repair charges. 


NEW STRONGER CAB CONSTRUCTION. New steel braces 
reinforce cab underbody, help keep cab tight and solid. 
Husky new box-section pillars frame door openings, 
keep doors in lasting alignment. New roof panel is 
double walled for extra strength. 


NEW STURDIER CHASSIS COMPONENTS. New stronger 
frames with rigid box-section rail design increase torsional 
stiffness up to 480%! And brakes are bigger for longer 
brake life and safer stopping. Bigger capacity azles and 
suspensions boost load-carrying ability. 

TRUCK-BUILT V8’s AND 6’s. Components such as brawny 
forged steel crankshafts, long-lasting precision bearings 
and full-flow oil filters provide sure dependability that 
keeps your maintenance costs down. 

NEW HEFTIER SUSPENSION smooths the ride; protects 
everything from wear and tear. Independently suspended 
front wheels, rigid control arms and strong torsion bar 
springs take tough runs with strength to spare. 


160 CHEVROLET STt 
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@ Chevrolet’s building ’em tough these days, even 
tougher than ever before. And that’s saying something 
when you consider how Chevrolet trucks have stood 
up over the years. Here's a typical example: 














600,000 miles—and still going 
strong! Here’s ironclad evidence 
that Chevrolet trucks last. Since 
1947, this Chevy middleweight has 
been averaging 1,000 miles a 
week, carrying big loads of sand 
and gravel for Lester Hall of 
Alexandria, Va. It has logged an 
amazing total of 600,000 miles 
and according to the owner, it’s 
still a lot of truck! 








That kind of performance has been Chevy’s stock-in- 
trade for years; and the ’60’s are designed to put out 
even more of it. See your dealer for all the details. ... 
Chevrolet Division of General Motors, Detroit 2, Mich. 
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Which Fibrous Casing Gives 
Maximum Stuffed Uniformity? 






ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc. 


It’s Tee-Pak Fibrous! A recent field survey revealed that 
Tee-Pak Fibrous gives packers the BEST MAXIMUM 
STUFFED UNIFORMITY—top, middle and end! 
This means more accurate weight control of unit 
packages in pre-slice operations—fewer lost pennies per 
pound! Call your Tee-Pak Man. 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
only business! Satisfying your casing requirements 
is Tee-Pak’s only aim! 


TEE 






PAK Chicago e San Francisco 


Tee-Pak of Canada, Ltd. ° Tee-Pak International Co., Ltd. 
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An 'E' for Excellence 


We were surprised and pleased last week 
when Dr. K. F. Johnson of the USDA Meat 
Inspection Division showed us the imposing 
list of meat packing establishments (see the 
NP of June 25, page 27) that are slaughtering 
one or more species of livestock in compliance 
with the Humane Slaughter Act and regula- 
tions promulgated under the law. 

Dr. Johnson commends the meat industry 
and its suppliers for their sincere and success- 
ful work in developing and adopting humane 
slaughtering practices; we certainly join in 
that commendation. The changeover from tra- 
ditional to strange (and sometimes uneconomic 
and awkward) methods has been speedier than 
we expected and the affected packers and 
various agencies have cooperated well. 

Timely publication by the Provisioner of the 
list of slaughterers “in compliance” also made 
us proud of our staff of editors, for the job was 
done under difficulty and in our own absence. 
Although the list was airmailed to the maga- 
zine by the MID at midweek, it had not arrived 
at our office by press time on Thursday. A 
long distance call was made from our printing 
plant to MID headquarters and for 90 minutes 
the editors transcribed names, establishment 
numbers and specie designations and rushed 
them to the linotype machines. The last form 
of the NP went to press about four hours late. 
If the list contains some misspellings (see page 
23), we would like to have our readers re- 
member that it was translated into type in 
haste and under difficulty. 

Officials of the U. S. Department of Agri- 
culture emphasize that two points about the 
law should not be overlooked: 

1. The slaughterer who kills more than one 
kind of livestock does not qualify as a supplier 
of government agencies unless he slaughters 
all species in compliance with the law. 

2. The sausage manufacturer, fabricator or 
processor who plans to sell products to gov- 
ernment agencies should, for his own protec- 
tion, obtain from the slaughterer or boner who 
supplies him with raw material, a warranty 
that the material has been produced in com- 
pliance with the Humane Slaughter Act. 





News and Views 





‘New Ideas and You” will be the theme of the 55th annual 


meeting of. the American Meat Institute, set for Friday 
through Tuesday, September 16-20, at the Palmer House, 
Chicago, AMI president Homer Davison has announced. As 
the opening event Friday morning, Life Magazine will pre- 
sent the Panorama of the 60s, exploring the market of the 
current decade. A group of accountants and economists then 
will take a look at the economics of the industry. Leaders 
in science and technology will discuss new ideas in the beef 
and pork industry at the Friday afternoon session. The Sat- 
urday program will feature new ideas about the future of 
the sausage business during the morning session and an 
afternoon seminar on the insecticide residue problem facing 
the industry. The Monday and Tuesday sessions will be con- 
cerned with packer and retailer relationships. Raymond 
Loewy Associates of New York will report Monday morn- 
ing on a new study of meat merchandising. A panel of packer 
and retailer representatives will discuss meat promotion and 
advertising on Tuesday morning. A luncheon party for the 
ladies is planned for Monday noon at the Sheraton-Black- 
stone Hotel, and the annual dinner is scheduled for Monday 
evening at the Palmer House. 


Number 1 Project of the Western States Meat Packers As- 


sociation this year will be revision of the present beef grading 
standards. The board of directors, meeting in San Francisco, 
voted to put that goal at the head of the list and to urge 
producers and feeders to join in the effort to obtain changes 
in the beef standards similar to the 1959 revision of the lamb 
grading standards. The board also urged WSMPA to do 
everything it can to obtain lower rates on westbound fat 
hogs, voted to support the united hide and leather fund and 
reiterated its support of the leather promotion in Japan. 
With the acceptance of 26 new general and associate mem- 
bers, total membership rose to an all-time high of 543, E. 
Floyd Forbes, president and general manager, announced. 
Otto Florence, Independent Meat Co., Inc., Twin Falls, Ida., 
was elected to succeed Clark Pierce of Pierce Packing Co., 
Billings, Mont., as a vice president of the association. The 
15th annual meeting of WSMPA was set for February 15-18, 
1961, at the Sheraton-Palace Hotel, San Francisco. 


High Standards of market integrity and industry self-gov- 


The 


ernment in trade practice matters were emphasized as ma- 
jor objectives by both the National Association of Livestock 
Auction Markets and the National Livestock Dealers Associa- 
tion during the 1960 Livestock Marketing Congress sponsored 
by the two groups at Lexington, Ky. The NLDA adopted a 
“Livestock Dealers’ Code of Business Practices” during its 
first annual meeting held in conjunction with the marketing 
congress. C. F. Augustine, Lamar, Colo., was re-elected 
NLDA president. The auction market group, at its 13th an- 
nual convention, voted to seek legislation to insure local fed- 
eral court jurisdiction in proceedings under the Packers and 
Stockyards Act and also directed its 15-man livestock market 
council “to establish badly needed lines of finance in live- 
stock and meat channels to stabilize all transactions.” Cecil 
Ward, Gainesville, Tex., was elected to succeed J. T. Wooten, 
Rocky Mount, N. C., as NALAM president next December. 


Jennings bill (HR-12705) delaying the effective date of 
the Humane Slaughter Act for 60 days in certain limited 
cases was signed into law by President Eisenhower this week. 
August 30 is the new effective date for packers who hereto- 
fore have contracted for necessary equipment but through no 
fault of their own have not obtained delivery. 














INCE the hot dog has enjoyed the 

“nyopular vote” for years, it is not 
surprising to discover that the del- 
icacy is assuming an important role 
along with other seasoned politi- 
cians, at political conventions. 

Meat packers across the nation 
are being invited by the National 
Hot Dog Month Council, Chicago, 
and Westinghouse Electric Corp. to 
participate in an ambitious promo- 
tional effort involving Westing- 
house’s sponsorship of the Republi- 
can and Democratic conventions on 
more than 400 CBS television and 
radio stations in July, which also 
is National Hot Dog Month. 

The offer comes in the form of a 
“Get-A-Buck-Back” coupon that is 
inserted by packers in hot dog 
packages, with a special pack sticker 
used to flag the package. The deal: 
A dollar refund on a Westinghouse 
Dog-O-Matic hot dog cooker when 
purchased with the coupon from a 
pound of frankfurters. 

With the eyes and ears of the 
country focused on both political 
conventions, the promotion offers 
packers one of the greatest single 
opportunities to tie in to a national 
advertising campaign at a nominal 
cost, says the hot dog council. 

Meat packers participating in the 
program are required to purchase 
only the coupons and stickers used 
for the frankfurter packages. The 
council reports that the total cost of 
the coupons and stickers is less than 
14¢ per package. Redemption will be 
handled completely by the council 
and Westinghouse. 

In addition to the national tele- 
vision and radio announcements of 
the offer during the conventions, 
packers are being provided with free 
radio scripts, newspaper mats and 
TV slides. The promotion expires 
September 15, 1960. 

Launched five years ago by Tee- 
Pak, Inc., Chicago, the National Hot 
Dog Month campaign concentrates 
on two main avenues of promotion: 
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HOT DOG! 


Packers Can Join in Promotion Timed 


To Tie In With Political Conventions 


FINAL PLANS for joint hot dog and cooker promotion are 
discussed by Lawrence B. Tauber, Tee-Pak sales manager, 
and J. E. Hugo, manager, Westinghouse appliance division. 


1) merchandising and point-of-sale 
aids and 2) a saturation publicity 
campaign. The merchandising aids 
offered to packers are in the form of 
balloons, window streamers, posters, 
counter cards, aprons and hats. 

Covering packer plans at the local 
level and nationwide advertising, 
the publicity programs are geared to 
help packers move more hot dog 
products not only in July, but 
throughout the year. 

Following a four-day training ses- 
sion in the Chicago area, 10 traveling 
girls are making a tour of 138 cities 
on behalf of the promotion. Included 
as part of the training program was 
a tour of Tee-Pak’s Danville plant, 
as well as a meat packing plant in 
the Chicago area. The beauties are 
dressed in a special wardrobe. 


By sending $1 and a coupon from 
a package of hot dogs to the council, 
the customer can obtain a complete 
hot dog “luau kit,” containing six 
leis, six pairs of chopsticks, 50 skew- 
ers, one full-color luau recipe and 
an illustrated booklet on luaus. 

Tammy Marihugh, a six-year-old 
actress, has been selected as “Little 
Miss Hot Dog.” The council reports 
that packers can stage their own 
local queen contests, in addition to 
wiener-eating and other contests. 

In Chicago, Vienna Sausage Man- 
ufacturing Co. is injecting its own 
ideas into the campaign by sponsor- 
ing a number of hot dog parties at 
veterans hospitals during July in co- 
operation with the American Camp 
and Hospital Service. The firm has 
its own hot dog queen, Susan Green. 








FIRST HOT DOG promotion in England made big hit with teenagers and 
many others are planned for holiday camps, seaside resorts, carnivals and 
festivals throughout the country, Oppenheimer Casing Co. (UK), Ltd., Lon- 
don, reports. Oppenheimer is using T.A.P., organization promoting to teenage 
market, to win youngsters to Yankee-style treat. Hot dog and Pepsi bar was 
featured above in T.A.P. fashion show in London's Battersea Park during first 
promotion event, which attracted 20,000 teenagers. Hollywood stars Jayne 
Mansfield and Kathy Grant first hit the public eye as Hot Dog Queens and 
became famous overnight, the British girls were told at the fashion event. 
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Gold and Silver 


On Growing Line 


of Consumer 


Packed Meats 


n 1953 when it moved to its 
[1.000.000 plant, the first in Bos- 

ton’s Southampton market de- 
velopment, New England Provision 
Co. cast its lot with the surging trend 
toward consumer packaging. While 
it still has a sizable volume of busi- 
ness in stick items, such as bologna 
and cooked salami, the firm’s great- 
est growth has been in consumer 
packaged products. It has intro- 
duced more of its specialty items in 
sliced form, such as pastrami, and 
is packaging larger link items, such 
as all beef knackwurst. 

The current year is no exception 
in the development of this trend, 
says Milton Berger, director of sales. 
Packaging operations have been ex- 
panded and the package design mod- 
ified to take advantage of attractive 
metallic colors which are now avail- 
able to meat processors. 

In its sliced bacon department, 
the firm has installed an Anco- 
Cashin line along with a Marathon 
Tray Pak line. These facilities have 
improved productivity of this op- 
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BELOW: Employes feed boneless briskets into cure in- 
jection machine. RIGHT: New large linking-packaging 
line uses pouch with metallic printing. BELOW RIGHT: 
Samples of two new cartons showing transitional link- 
ing between new and old logo in lefthand corner. 


NEPCO Flashes 








eration by about 40 per cent and 
have furnished the versatility to 
supply customers with the type of 
packaging they want. The Tray Pak 
line has been coordinated with the 
slicing line so that the backboarded 
bacon can move into either of two 
closing machines, the Marathon unit 
or the Packaging Machinery over- 
wrapper. The overwrapping machine 
discharges onto a belt conveyor that 
brings the package to the packoff 
table which is also used by the Tray 
Pak line. At a relatively nominal 
investment in plant space, the firm 
has acquired the flexibility required 
in bacon packaging, declares Bert- 
ram Tackeff, executive vice presi- 
dent of NEPCO. 

The addition of the Cashin in-line 
weighing device has also improved 
the bacon packaging operation by 
narrowing the giveaway spread and 
eliminating most of the manual ad- 
justments on the shingled stacks, 
claims Joseph Gecel, plant manager. 

As the unit slices, it weighs the 
outgoing bacon and automatically 
separates the weight groups. This 
function was performed formerly by 
an operator who separated the shin- 
gled flow into groups. Her work was 
essentially an educated guess and, 
consequently, the check scalers gen- 
erally had to add or take slices from 
the groups, marring the perfect 







symmetry of the shingled slices. 

Now the groups are correct in 
weight to within a slice. The opera- 
tor who formerly ladled the bacon, 
now moves the groups onto the 
cardboard carrier which travels to 
the Exact Weight in-line scaler. The 
latter shows in increments of a third 
of a slice, how much should be added 
or removed to make weight. This 
positive control assures full weight 
to the customer and, at the same 
time, eliminates excessive giveaway 
as assurance of compliance with 
net weight laws, comments plant 
manager Gecel. 

The firm also slices pastrami in 
this department: 

Both the bacon carton and the 
pastrami carton carry the new me- 
tallic design motif created by the 
firm’s advertising agency. 

In the new design, metallic gold 
is teamed with black to procuce an 
attention-getting package, asserts 
Edward Berger, advertising man- 
ager. The metallic gold is the basic 
color and is used with a black square 
in the upper left of the package to 
form the background for the firm’s 
logo and trademark. “Mr. King 
Frankfurt,” with the diamond- 
shaped NEPCO mark, which has 
been modified to place a crown 
above the NEPCO, serves as the 
transitional link between the new 
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and the older packages, says Berger. 
The brand logo is in the same dia- 
mond shape and red and white. 

Both packages carry the phrase, 
“made with a little bit of loves,” 
and the picture of a red heart on 
a black background. 

The metallic colors, gold for most 
packaged items and silver for a few 
where differentiation is desired be- 
tween similar product, are associ- 
ated by consumers with quality, 
says Tackeff, who points out that 
unless the quality image is fresh in 
the potential customer’s mind at the 
point of purchase, she might shop on 
a price basis. However, when the 
image of quality is projected by 
package color and the phrase about 
loving care, she is more likely to 
buy quality. This permits the re- 
tailers and the processor to price 
self-service meats at a reasonable 
level. However, the business is still 
highly competitive, says executive 
vice president Tackeff. 

The face of the bacon carton has 
a large window while the back car- 
ries instruction on how to open 
and close the carton. 

The pastrami package is fully en- 
closed and its face features a bun 
sandwich in full color with a heap 
of meat. Serving suggestions are 
on the back. 

The firm elected to use the rigid 
side package for pastrami for sev- 
eral reasons, declares Edward Tack- 
eff, production coordinator. First, 
the product is irregular in shape and 
it is difficult to shingle and spread 
it in an attractive manner without 
excessive effort and cost. The prod- 
uct is relatively fragile and the slices 
will not stand repeated handling. 
The slices are loosely packed in the 
carton and the customer generally 
can lift out a whole slice. The re- 
tailer finds the carton stackable. 

The firm also has installed a new 
Flex-Vac two-head vacuum heat- 


LEFT: Emulsifier is mounted on track and can be moved 
to or from bowl-type cutter. RIGHT: Bacon line has new 


sealing unit for pouch packaging 
linked products, such as knackwurst 
and cocktail frankfurts. This pouch 
was chosen to give maximum visi- 
bility to link products. These are 
natural casing products. 

Metallic color is used on the pack- 
age’s face. The brand and product 
logo take up about 80 per cent of 
the face area in a tilted square pat- 
tern. Family identification is re- 
tained through the diamond-shaped 
red and white brand name NEPCO 
and the trademark, “Mr. King 
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PACKAGES of sliced pastrami and 
bacon are examined by Joseph Gecel 
(left), plant manager, and Ronald 
Brousseau, the packaging foreman. 


Frankfurter.” The area not occu- 
pied by the logo displays the inspec- 
tion legend on top and the price 
circle in white at the bottom. The 
clear surface is broken with red 
pencil stripes. 

The firm has several lines for 
packaging natural casing and skin- 
less frankfurts. Both the silver and 
gold are used for frankfurt packages 
since these are two similar products 
with different flavor values. Gold is 
employed on packages for all-beef 
frankfurts while containers for 





mildly flavored frankfurts, which 
contain pork, are printed in silver. 

The designs for these packages, 
which are wrapped in rollstock fur- 
nished by Milprint, are similar and 
yet different. The metallic color 
forms a wide “U” shape on the face 
of the package, with the brand and 
trademark set in the opening. On 
the beef frankfurt package the gold 
“U” is set upright, while it is set 
sidewise on the milder sausage. The 
logo is placed on a white circle in 
the center of the stem opening with 
the “loving care” phrase below it. 
The balance of the open area is 
marked with red pencil stripes. 

The company has installed a Visk- 
ing Tite-Wrap unit for packaging 
franks in 2-lb. units. The pouches 
are sealed with a portable Tipper 
Tie machine. 

Management is well pleased with 
its package changeover which has 
given its products a new look and, 
at the same time, retained the basic 
brand identity, according to Ber- 
tram Tackeff. 

Several changes have been made 
in the production departments. An 
Anco cure injector has been installed 
to pump bellies and other cured 
products. This machine has simpli- 
fied the operation; one man feeds 
the unit while the other places the 
injected items into stainless steel 
vats for curing. 

The firm has installed the first of 
two Anco emulsifiers. When the sec- 
ond unit is installed, it will be fed 
by the discharge from the first and 
will be employed when extra smooth 
texture is desired. The first unit is 
mounted on a track so that it can 
be moved to and from the Buffalo 
cutter, depending upon the texture 
desired in the finished product. 
This combination of emulsifying 
equipment increases manufacturing 
potential about threefold, observes 
Edward Tackeff. 


Cashin weighing system which has improved efficiency 
and production of the company’s packaging operation. 
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FRONT and stock pen views 
of the new Colorado cattle 
and sheep dressing plant. 
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Light is Built Into Colorado On-Line Beef Plant 


eef production was up to better than 400 head per 
B day during the third week of operation at the new 

$1,500,000 Greeley Capitol Packing Co. plant just 
completed by Capitol Packing Co. of Denver, Colo. The 
company has also spent $500,000 in expansion of its Den- 
ver beef plant. 

A remarkably small number of “bugs” have been en- 
countered in operating the fully-automated Can-Pak 
cattle killing line, reported Lester Levitt, general man- 
ager for this largest of slaughtering plants in Colorado. 
A dressing rate of 90 cattle per hour can be maintained 
easily at present, and can be stepped up even more if 
necessary. 

Totaling 95,000 sq. ft. in area, the new Greeley-Capitol 
plant is a combination of tilt-up concrete slab, brick, 
and steel construction, designed by Nat S. Sachter, Den- 
ver industrial architect. 

Lighting, frequently a serious problem in plants of 
this size, was given No. 1 priority in the planning, and 
resulted in construction of four step-up sections which 
house the killing floor and which add huge areas of 
green-tinted glass, facing to the north, for brilliant like- 
daylight illumination throughout. While plenty of fluor- 
escent lighting is also provided, it is anticipated that the 
killing floor can operate through 95 per cent of the year 
under “daylight conditions.” This improves safety and 
efficiency. 

The 700-cattle-per-day production is based on a 90- 
per-hour figure which has proved thoroughly feasible, 
according to manager Levitt. The on-the-rail system, 
with each animal moving at a graduated pace from sta- 
tion to station, is supported by controlled moving plat- 
forms for inspectors, which eliminate the need for climb- 
ing or stepping down. As many operations as possible 
are completely automatic, including the wash-down 
shower which is next to the last step in processing, the 
moving-top viscera table, which requires only half as 
many men for evisceration, inspection, sorting, and 
gravity transfer of the material to the offal room, edible 
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and inedible rendering plants below. The continuous- 
chain processing in the cattle dressing room is duplicated 
in the sheep kill, which can handle 3,000 sheep per day, 
and uses some facilities interchangeably with the beef 
kill, including hook washer, some employes, the same 








ON-LINE beef dressing is employed at Greeley packing- 
house. Controlled moving platforms facilitate many op- 
erations and eliminate stooping, bending and climbing. 
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Pity Poor Frank 


looks like this... ___ the warm air for an hour or so 
- enroute to the display case... 


1, When he leaves your plant, he 2. But sometimes he is left out in i 











3. And sometimes he is stacked 
too high in the display case to 4. And some display cases aren’t 5. So, he soon looks like this... 
get proper refrigeration... cool enough... and then nobody wants him. 
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Give your frankfurters, sausage and other smoked meats longer shelf life—up to 30 days in many instances. 


Adding economical PRESCO CHEMOCIDE PK to the emulsion along with the seasoning inhibits microbial 
growth, reduces greening, sliming, yeast and mold formation. | 





For a demonstration, or for samples and test-run information, use coupon below. 


PRESCO 


CHEMOCIDE PK 


“i (pat. pend.) 


PRESERVALINE 





Preservaline Manufacturing Company 
Flemington, New Jersey 











EXCLUSIVE DISTRIBUTORS TO THE 
PP Lis SE OR Rae a ee RR ee, EIS ae ON ss UN ONE = MEAT PACKING INDUSTRY OF CHEMOCIDE PK 





l 1 

| 1 

1 l 

I 1 

I Send sample of Have one of your technical | 

I PRESCO CHEMOCIDE representatives give mea | MANUFACTURING COMPANY 
! PK and test-run personal demonstration of |! Flemington, N 

. information. PRESCO CHEMOCIDE PK. | emington, New Jersey 
l I 

— Home of PRES€O Products Since 1877 ©} * 
; Company 1 

Address 

! I 

& 
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hot water and the equipment for steam cleanup, etc. 


Highly modern extra facilities in the plant include two 
600-hide circulating brine tanks in the cellar in which 
hides can be cured completely in six hours and an au- 
tomatic inedible rendering department. The latter is 
equipped with screw conveyors and is automatically 


LESTER LEVITT, 
formerly general 
superintendent of 
the Capitol Pack- 
ing Co. plant in 
Denver, who is 
now general 
manager of the 
Greeley Capitol 
Packing Co. es- 
tablishment locat- 
ed in Greeley, Col. 


timed for all operations from grinding to sacking. The 
plant has two sidings which can accommodate 15 cars 
each, has storage space for 50 tons of meal, and six 
tanks with a total capacity of 28 carloads of tallow. 

Greeley Capitol Packing Co., a joint venture of the 
Averch brothers—Meyer, president, and Dave, secre- 
tary—and the Monfort feedlot operation in northern 
Colorado, will more than double Capitol’s output. Cap- 
itol handles only Prime and Choice beef and last year 
sold nearly 200,000 carcasses. The Greeley plant even- 
tually will employ 200 to 250 persons. Holding pens at 
the plant will accommodate 1,000 head of cattle and 
5,000 lambs. 

The new plant’s five beef coolers have a capacity of 
250 to 300 carcasses each, and two lamb coolers can ac- 
comodate about 3,500 carcasses each. 








MOVING VISCERA table speeds up the evisceration 
operation and makes the inspection task an easier one. 


The new expansion of the Denver plant added a cool- 
er which can hold more than 800 beef carcasses, plus 
loading facilities for both refrigerator trucks and rail- 
road cars. 

Capitol Packing Co. was founded nearly 50 years ago 
by the late Morris Avercu. The first plant in the Denver 
stockyards area had 11 workers. Now there are 350. The 
Averch family also has an interest in Plat Packing Co. 
and Imperial Meat Co. in the Denver stockyards. 





Additives No Cause for 








Alarm, State Group Says 


A study committee of health and 
nutrition experts appointed by Gov. 
Gaylord Nelson of Wisconsin has 
reported that use of chemical food 
and feed additives presents no ba- 
sis for alarm. 

“At the present time,” the com- 
mittee informed the governor, “there 
is no scientific basis for serious 
alarm over the safety and quality 
of foods available to the American 
people.” 

Composed of personnel from the 
University of Wisconsin and the 
State Agriculture Department, the 
committee declared: 

“On the basis of the study, the 
committee can assure the nation’s 
food consumers that high standards 
of quality and safety are being ob- 
served in general by the nation’s 
food producers. The members of 
the committee would like to empha- 
size the opinion that the dangers of 
inducing cancer or other toxic ef- 
fects through consumption of any of 
the foods now generally available 
are certainly minimal.” 

The committee, which was set up 
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by the governor last fall following 
the cranberry scare, further re- 
ported that “painstaking research, 
conscientious inspections and test- 
ing, and vigilant enforcement of 
necessary regulations continue to be 
essential governmental responsibili- 
ties. The continuing security of the 
public health will depend very sub- 
stantially upon how well these duties 
are performed by the public officers 
who are responsible.” 

Stressing its belief that “recent 
federal legislation in this field pro- 
vides an adequate legal framework 
for maintaining the safety and quali- 
ty of our food,” the committee as- 
serted that “the research scientists, 
enforcement officers and adminis- 
trators who are responsible for 
guarding the safety of our foods 
are public servants of unusual ded- 
ication and integrity.” 

The report emphasized a need for 
expansion of inspection and enforce- 
ment facilities. “The greatest vigil- 
ance,” it said, “must be exercised to 
protect consumers from possible ad- 
verse effects of chemicals and other 
substances which do not occur nat- 
urally in foods.” 

“More adequate facilities for in- 


spections and testing are needed,” 
the committee added, “and they 
must be staffed with well trained, 
competent specialists at salaries 
commensurate with their responsi- 
bilities to the public and with the 
rewards available.” As use of chem- 
ical additives and pesticides has ex- 
panded, the committee noted, the 
laboratory facilities of the State 
Agriculture Department have not 
kept up with the growth in variety 
and the volume employed. 


. 


Autumn Decision Expected 
in Consent Decree Case 


It’s all over in the lower court but 
the decision in the consent decree 
case. Oral arguments were pre- 
sented last month before Judge 
Julius J. Hoffman of U. S. District 
Court in Chicago, who is expected 
to hand down his ruling this fall 
following the summer recess of court. 

Whether he rules for or against 
modification of the decree, the de- 
cision will be appealed by the other 
side, attorneys for the federal gov- 
ernment and the meat packing com- 
panies have indicated. 
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Retiring Swift 
Superintendent 
Sees ‘Old Windy’s 
Meat Business as 


Alive and Kicking 


HE notion that the Chicago pack- 

inghouse industry is ready for 
the grave and the well-phrased 
epitaph to place it in the limbo of 
ghost cities is strictly inaccurate, 
states Joel W. Greene, who this 
month is retiring as plant superin- 
tendent of the Swift & Company unit 
at Chicago. 

Changes have taken place in 
the Chicago packinghouse complex. 
Dressing operations have been cur- 
tailed as some packers, including 
Swift, moved their plants closer to 
livestock supply sources. This is fol- 
lowing an industry trend of operat- 
ing more and smaller dressing plants 
nearer to producing areas, Greene 
observes. 

However, Swift’s Chicago manu- 
facturing operations have been ex- 
panding. Within the past month, the 
dry sausage department, which has 
a potential production of approxi- 
mately 25 per cent of the total dry 
sausage manufactured under fed- 
eral inspection in the U. S., has 
placed new drying rooms in opera- 
tion, Greene notes. 

In like manner, the Chicago plant 
is the largest producer of Pard 
canned dog food, various margarines 
and industrial soaps and is a major 
oil refinery. 

The changes now taking place at 
Swift’s Chicago plant achieve a bet- 
ter balance between the dressing 
and manufacturing facilities of the 
company, he says. Each plant more 
nearly achieves its design produc- 
tion potential. 

Upon graduation in 1918 from the 
University of Illinois with a degree 
in animal husbandry, Greene start- 
ed to work for Swift at South St. 
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RETIRING as 
plant superinten- 
dent of Swift & 
Company’s_ Chi- 
cago unit, Joel 
W. Greene ends 
42-year associa- 
tion with firm by 
taking last walk 
through dry sau- 
sage drying room 
before embark- 
ing on trip 
around the 
world. In reply to 
those who state 
packinghouse in- 
dustry in Chicago 
is dying, Greene 
says Swift's Chi- 
cago manufac- 
turing operations 
are expanding. 


Paul as a cattle driver. He served 
as an assistant in the general super- 
intendent’s office at Chicago and as 
superintendent of the South St. 
Joseph plant before assuming his 
duties as Chicago plant superin- 
tendent in 1951. 

A significant change in the indus- 
try during his 41-year association 
has been the trend toward the small- 
er packages, which, in turn, has en- 
tailed a greater demand for preci- 
sion-type equipment. The result has 
been a general upgrading in the cal- 
ibre of personnel required, states 
Greene. 

For example, electronic instru- 
mentation performs a multitude of 
complex tasks, all improving the 
quality of the product. In the re- 
finery a central control board mon- 
itors the deodorization operation, 
a relatively new quality upgrading 
process. 

This move toward the small pack- 
age has created jobs and increased 
the demand for the company’s prod- 
ucts. Not many years ago, bacon 
moved in slab form and often in 
unwrapped barrel lots. Now most 
of the bacon production moves as a 
sliced packaged item. This is a whole 
new field of employment, Greene 
says, just as is the packaging of dry 
sausage in consumer units—some- 
thing unheard of as little as five 
years ago. 

The packaging of margarine in 
1-lb. prints is another example of 
a complex machine operation that 
has created new jobs. 

Recently, the Chicago plant has 
begun production of individually- 
packaged ground beef patties in 2- 
ounce units—another job-creating 
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market-expanding venture—Greene 
notes. He adds that today the Swift 
units at Chicago employ about 1,200. 

Greene soon will be numbered 
among Swift’s pensioners. His plans 
call for a visit to his three sons and 
a leisurely cargo steamer voyage 
around the world. Afterward, Greene 
intends to work his five-acre fruit 
farm near McAllen, Tex., and per- 
haps to teach a course or two in 
business administration at a college 
located there. 


Interest In lowa Carcass 
Show Grows—Fair Officials 


Iowa State Fair officials report a 
steadily increasing interest in the 
Iowa livestock carcass contests, 
which encourage production of high- 
er quality beef, pork and lamb. 
They say the consumer benefits in 
the better meat on sale in the mar- 
kets and the producer gains eco- 
nomically. 

Cash prizes for the 1960 contests 
will total $3,605. In the cattle contest 
the prizes total $1,660. The total prize 
money for the pork event is $960. 
Lamb carcass classes will offer $985 
in awards. 

Animals will be judged on hoof 
first, then dressed out and their car- 
casses judged and top carcasses 
exhibited in enormous refrigerated 
show cases in a special carcass con- 
test building on the fair grounds. 

Beef and swine will be judged on 
the hoof August 24, and sheep Au- 
gust 25. Entries will close August 1. 
Entry blanks and complete contest 
information may be obtained by 
writing the Iowa State Fair Board, 
located in Des Moines, Ia. 
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You know the famous “BOSS” regular Investigate all of the ‘‘se-called” faster 
= Chop ¢ Cut. This new “BOSS” J Chop*Cut machines but be certain to contact the list 
85 has all the tried and proven assets of the _ of satisfied users we will be delighted to 
= original machine plus heavier construc- send you. Then, let us arrange to show 
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Asmus Brothers 


import only select, choice 
Spanish stuffed olives 
in the correct quality and 


size for your Olive Loaf! 


Asmus Brothers, Lae. 


Spice Importers and Grinders 


“You must be kidding. We’re out of 
Get Asmus on the phone—quick!’’ 


EAST CONGRESS « DETROIT 26, MICHIGAN 


purchasing 
decisions with the 


PURCHASING GUIDE 


the “YELLOW RAGES” of the 
Meat Industry 


When you look for any item, see the full list of 

suppliers in the GUIDE classified section—then check the 
BOLD FACE listings for product information in the 
catalog section. 


Other features: trade name identification; meat industry 
charts, statistics, regulations; government offices, trade 
associations; lists of all service organizations—truckers, 
order buyers, engineers, etc. 
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Reliable Employes Present an Informal 


Program on Pork Before Women’s Clubs 


or the saying, “Ask the man 
Fe. owns one,” Reliable Pack- 

ing Co., an independent pork 
packer of Chicago, has substituted, 
“Ask the man who makes it,” in 
implementing a novel consumer ed- 
ucation program. 

Given before women’s clubs, an 
hour-long pork information show 
entitled, “The Thompson Farms 
Meat Type Pork Presentation,” is 
narrated by both production and 
merchandising executives of the or- 
ganization. During the past 11 
months about 2,000 interested house- 
wives have viewed the program at 
10 different club presentations. 

The program had a simple begin- 
ning. A talkative employe, who be- 
lieved in pushing his own company’s 
products, found himself besieged 
with questions about pork by his 
wife’s friends, and discovered that 
he could not answer all of them. He 
obtained the answers from the firm’s 
sales manager, Dan O’Connor, and 
relayed the information to the wom- 
en. Subsequently, the women asked 
whether O’Connor would be willing 
to address their club on the subject 
of meat. 

O’Connor reasoned that if one 
women’s club wanted such informa- 
tion, perhaps others would. A group 
consisting of O’Connor, John Pinta, 
plant superintendent; Al Otto, ad- 
vertising coordinator, and members 
of the firm’s advertising agency, 
Sidney Clayton & Associates, de- 
veloped the one-hour presentation. 

The program makes use of color 
slides furnished by the American 
Meat Institute and the National 
Live Stock and Meat Board to il- 
lustrate the nutritional importance 
of pork in the diet. A narrator, gen- 
erally Ken Jacobsen, assistant 
plant superintendent, comments on 
the slides. 

Some of the slides point to the 
scientific methods employed by to- 
day’s farmers which have resulted 
in the production of the meat-type 
hog. The role of the meat packer in 
providing pork cuts with their lean 
look also is explained. 

The program includes a cooking 
demonstration with the firm’s own 
semi-boneless ham which slices like 
a loaf of bread. 

Samples of Reliable sliced ba- 
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con are given to each person and the 
demonstration ham is used as a door 
prize. 

A local retailer participates as 
the show’s co-sponsor. 

Thirty-five requests have been 
received for the show. The firm in- 
tends to keep the presentation 





DURING Thompson Farms’ 


pork in- 
formation show, a volunteer from the 
audience—without effort—slices the 
““Easy-Carve”’ ham. Looking on is 
Dan O'Connor, sales manager. 


spaced and limited as it feels that 
much of the program’s_ success 
springs from the non-professional 
nature of the presentation and its 
spontaneity. These elements might 
be lost if the presentation were 
made frequently. Furthermore, the 
performers are the Reliable em- 
ployes who live in the pork pack- 
ing business and, of necessity, their 
time is limited, declares Otto. 


Humane List Corrections 
The NP of June 25, 1960, carried 
on page 27 the first U. S. Depart- 
ment of Agriculture list of federal- 
ly inspected establishments that 
slaughter one or more species of 
animals in accordance with methods 
designated by the Secretary of Ag- 
riculture under the Humane Slaugh- 
ter Act. The list should be correct- 
ed as follows: 
Swift & Company—establishment 
3CC (Vernon, Cal.), calves, sheep, 
instead of establishment 3C; The 
Cudahy Packing Co. .of Nebraska 
—19E (Salt Lake City), cattle, 
calves, sheep, swine, instead of es- 


tablishment 19; Brander Meat Co.— 
25 (Portland, Ore.), cattle, instead 
of Brander & Co.; Siegel-Weller 
Packing Co.—153 (Chicago), cattle, 
instead of Siegelo Weller Packing 
Co.; Glaser Dressed Beef—158 
(Sioux City, Ia.), cattle, instead of 
1258, and Mid-Valley Beef Co., Inc. 
—201 (Olyphant, Pa.), cattle, instead 
of Midovalley Beef Co., Inc. 

Also, Duluth Packing Co.—E259 
(Duluth, Minn.), horses, instead of 
Luce Packing Co.—259; Sokolik 
Packing Co.—331A (East St. Louis, 
Ill.), cattle, instead of Sakolik Pack- 
ing Co.; Smallwood Packing Co.— 
529 (Middlefield, O.), cattle, instead 
of Small Wood Packing Co.; Big 
Foot Packing Co., Inc.—627 (Big 
Foot, Ill.), cattle, calves, instead of 
Big Fort Packing Co., Inc.; Globe 
Packing Co.—663 (San Fernando, 
Cal.), cattle, instead of Loeb Pack- 
ing Co.; Christensen Meat Co— 
865 (Tillamook, Ore.), cattle, calves, 
instead of Christiensen Meat Co., 
and Volz Packing Co.—938 (St. 
Louis), cattle, instead of Bolz Pack- 
ing Co. 

Alpine Packing Co.—412 (Stock- 
ton, Cal.) was mentioned twice; the 
listing of cattle, calves and sheep 
for the Alpine establishment is cor- 
rect. Endlich Packing Co., Inc.—410 
(Green Bay, Wis.), cattle, should be 
listed, rather than Enolich Packing 
Co., which is a misspelling and also 
incorrectly appears twice on the 
list. 

The original USDA list also carries 
the names of Stahl-Meyer, Inc.— 
583 (Coffeyville, Kan.) and Coffey- 
ville Packing Co. but does not iden- 
tify any species so the names were 
not included in last week’s issue of 
THE NATIONAL PROVISIONER. 


Swift Plan to Encourage 
Salaried Employes to Save 


An employe thrift program cover- 
ing more than 15,000 salaried per- 
sons has been announced by Swift 
& Company, Chicago. R. W. Rene- 
ker, Swift vice president, said the 
plan to encourage personal savings 
by employes is unique in the meat 
industry. 

“The thrift plan is another phase 
of our industrial relations program 
covering such benefits as pensions, 
hospital, medical and surgical pay- 
ments, sickness and accident pay- 
ments and numerous other fea- 
tures,” Reneker said. 

The plan provides that eligible 
employes may save from 2 per cent 
to 6 per cent of the first $120 of their 
base weekly salary through payroll 
deduction. The company will con- 
tribute to each employe’s fund half 
of the amount saved by the employe 
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up to a maximum of $1.20 a week. 
The plan is available to salaried em- 
ployes with at least six months of 
continuous service. More than 6,000 
hourly-paid employes in seven of 
the company’s meat packing plants 
have been participating in a similar 
plan negotiated with one union last 
fall. 

Reneker said the cost of the thrift 
plan will be determined by the ex- 
tent to which employes participate. 

“We are making the plan avail- 
able because it will provide employes 
with an incentive to save regularly 
to build a long-range personal sav- 
ings and investment program for ad- 
ditional retirement income with the 
help of Swift & Company,” the vice 
president explained. 

Employes who participate will 
have the choice of indicating how 
they want funds accruing to their 
accounts invested. Company contri- 
butions may be invested either in 
U.S. Series E savings bonds or Swift 
stock. Employe savings may be in- 
vested in U.S. bonds, Swift stock or 
shares of Massachusetts Investors 
Trust, Boston. 

Continental Illinois National Bank 
and Trust Co. of Chicago is trustee 
of all funds. The company pays all 
costs of administration of the plan, 
including the fees for the trustees 
and other expenses. 


lll. Research Studies Effect 
Of High-Oil Corn On Lambs 


Lamb producers desiring to take 
advantage of the new high-oil corn 
may soon find out whether it has 
any effect on lamb carcasses. 

Tests are currently under way at 
the University of Illinois to deter- 
mine whether there are any such 
effects, U. S. Garrigus, head of the 
department of animal science sheep 
division, has revealed. 

Garrigus explained that tests 
showed high-oil corn could increase 
the rate and efficiency of lamb gains 
up to 10 per cent. “We have never 
been sure, however, whether high- 
oil corn affects the carcass,” Gar- 
rigus added. 

The animal scientist and colleagues 
are feeding several groups of similar 
lambs. All lambs are getting creep 
rations that vary only in the type 
of corn. Half of the lambs are eat- 
ing high-oil corn; the remainder are 
getting standard hybrid corn. 

Later this summer, meats re- 
search workers will evaluate the 
carcasses of lambs that received 
high-oil corn and regular corn. 
They'll try to measure any differ- 
ences, good or bad, that can be 
traced to either corn. 
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Study of Role of Fat in Heart Disease Will Be 
Major Project in New Home of Hormel Institute 


BIG new Minnesota tool in 

basic research in the nutri- 
tional causes of heart disease—the 
just-completed and newly-occupied 
$650,000 building of the Hormel In- 
stitute—was dedicated in Austin on 
June 25. The institute is a unit of 
the graduate school of the Univer- 
sity of Minnesota. 

Eighty-five to 90 per cent of its 
string of modern laboratories and 
the work of the dozen scientists in 
charge will be directed to finding 
out the roles of fats and cholesterol 
in heart disease and what can be 
done about them. 

When the Hormel Institute was 
begun in 1944, 75 per cent of the 
research was concerned with the 
genetics, nutrition and diseases of 
swine. Because of the training of 
its director and staff scientists, how- 
ever, the emphasis gradually shifted 
to the study of lipids, commonly 
called “fats and oils.” The Hormel 
Institute became the largest basic 
research institution in the country 
in fats and oils. 

As only fats and oils, as opposed 
to the other two elements of nutri- 
tion, proteins and carbohydrates, 
appeared to have an effect in cho- 
lesterol formation, and cholesterol 
seemed to be one of the important 
factors in heart disease, more and 
more grants in research in the in- 
stitute’s specialty have been made 
by a score of research foundations 
and government agencies. 

Already, The Hormel Institute has 
piled up a great deal of evidence 
that saturated fats from animals 
are no greater contributors to cho- 
lesterol formation than unsaturated 
fats from vegetable sources. 

“The unsaturated fats, as fed to 
our miniature pigs in the last four 
years, temporarily lowered blood 
cholesterol, but in six months the 
amounts leveled out with the 
amounts from saturated fats,” said 
Dr. Walter Lundberg, executive di- 
rector of The Hormel Institute. “As 
the human body itself manufactures 
cholesterol and there seems to be an 
adaptation of this production to the 


intake of fats, there is much to be 
found out yet about the metabolism 
of fats, of their role in nutrition and 
of the harm, if any, in atherosclero- 
sis. As our research stands now, a 
great deal of evidence indicates that 
a reduction in fat intake is advisa- 


ble but that it can be accomplished 


simply in diet and, whatever the 
effect of fats, it makes no difference 
whether they are of animal or veg- 
etable origin.” 

The Hormel Foundation, from its 
stock ownership in Geo. A. Hormel 
& Co.; bequeathed to it by the late 
Geeege A. Hormel and the late Jay 
C. Hormel, provided the University 
of Minnesota with the founding 
money and original building for the 
Hormel Institute and provided half 
the cost of the new building. The 
other half of the cost of the new 
building was provided by the U.S. 
Public Health Service. 

H. H. Corey, chairman of The 
Hormel Foundation, presented a 
plaque to hang in the new building 
honoring the two Hormels, father 
and son, as founders of the institute. 

It now takes $500,000 a year to 
operate the institute, of which the 
major part is provided the univer- 
sity by agencies other than The 
Hormel Foundation. Among organi- 
zations currently providing grants in 
research to The Hormel Institute 
are Oscar Mayer & Co., Madison, 
Wis., and the National Live Stock 
and Meat Board, Chicago. 


Pet Food Manufacturers 
To Convene in Chicago 

The third annual national conven- 
tion of the Pet Food Institute, as- 
sociation of dog and cat food manu- 
facturers, is scheduled for Thurs- 
day and Friday, September 8-9, at 
the Drake Hotel, Chicago. 

The Pet Food Institute says it rep- 
resents approximately 85 per cent of #7/ 
cat food, 65 per cent of canned dog | 
food end 85 per cent of dry dog 
food industries. New institute head- 
quarters are at 333 N. Michigan ave., 
Chicago 1, IIl. 
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Meat Merchandising Parade 
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BEEF AND KIDNEY pie, old-fashioned 
English food, has been introduced 
in U. S. by Swift & Company. Quick- 
frozen product is manufactured at 
Holiday Food Co., Swift division at 
Union, Mo. Swift Premium item for- 
merly was made only in Canada. 





BACON LINE of Stahl-Meyer, Inc., 
New York City, has been reintro- 
duced in new Tux bacon packages, 
manufactured by Marathon, division 


of American Can Co., Menasha, Wis. 
Three items include 1-Ib. and '2-lb. 
“Grill Room" and '-lb. ‘DeLuxe 
Pak.”” Design of latter carries third 
color, gold, to connote high quality. 
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Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 


FOUR DIFFERENT pouch 
designs illustrate varia- 
tions in use of smoked 
dried beef, which most 
consumers serve’ only 
one way. Heat-sealed 
vacuum pouches were 
designed and produced 
for Hygrade Food Prod- 
ucts Corp., Detroit, by 
Milprint, Inc., Milwau- 
kee. Front is polyethyl- 
ene, foil and cellophane 
lamination. _Poly-cello 
back is transparent. 





SUBMARINE SANDWICH introduced 
by Excelsior Quick Frosted Meat 
Products, Inc., Long Island City, 
N. Y., is labeled ‘“‘Hero’’ for New 
York and southern areas, ‘‘Grinder”’ 
for New England and ‘‘Hoagie” for 
Philadelphia, Baltimore and Wash- 
ington, D. C., where consumers know 
product by those names. Item con- 
tains salami, cheese, peppers, sauce. 





SLIPPERY HAM can be held securely 
for carving in stainless steel ham 
holder offered to consumers by The 
Fred Schmidt Packing Co., Columbus, 
O., with purchase of the company’s 
Montrose brand whole or half ham. 





SMOKED BACON 


HENRY HOUSE FANCY brand bacon 
package adopted by James Henry 
Packing Co., Seattle, is being intro- 
duced in Puget Sound area with 
“Little Chef” display to attract shop- 
pers’ attention. Mullinix ‘‘Peek-A- 
Boo" package is by Western-Wax- 
ide division, Crown Zellerbach Corp., 
San Leandro, Cal. White package, 
with red lettering and blue shield, 
features 11 gourmet ideas for bacon 
use, including main dishes, on back. 





Terre 
BONELESS cimom 
EF STEAKS 





guvais gout f 


RETAIL FIELD has been entered by A. 
Michaud Co., Philadelphia purveyor, 
with new picture-window package 
now being test-marketed in several 
areas of New England, Texas and 
Pennsylvania. President Abner Mi- 
chaud says company plans to ex- 
pand distribution on market-by-mar- 
ket basis in those areas where firm's 
institutional line already is distrib- 
uted. New line includes breaded veal 
steaks, veal steaks, breaded pork 
steakettes, chuckwagon steaks, pep- 
per steaks, pizzaburgers, stuffed 
shrimp, PT (pre-tendered) boneless 
sirloin steaks, bacon-wrapped sir- 
loin steaks and beef liver slices. 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


HEAT EXCHANGER 

«. g@ (NE 931): Introduced by 
™ Creamery Package Mfg. 
Company, Chicago, heat 
exchanger for continuous 


heating and cooling of 
liquid or semi-solid prod- 
ucts moves product away 


from heat exchange sur- 
face so that heat-resist- 


ing films are avoided. 
Pressure drop _ through 
unit’s surface is very low, 
affording lower pumping, 
operating and mainten- 
ance costs. Cylinders are 
available in hardchrome- 
plated nickel or stainless 
steel Product flow 
through cylinders can be 
in either direction. Unit 
has 3-hp. motor. 


PYCNOMETER (NE 933): 
In addition to shortening 
accurate density deter- 
minations, “Air Compari- 









sae 


can be 


son” pycnometer 
used by packing industry 
to determine fat to meat 
measurements (for quali- 
ty control of fats), ac- 
cording to Houston In- 





strument Corp., Houston, 
Tex., the manufacturer. 
Unit, which is hand-oper- 
ated and needs no power 
source, requires no 
liquids, no gas pressure 
temperature control. Con- 
structed of anodized alu- 
minum, brass and plastic, 
unit is 6 x 9 x 10% in. and 
weighs 14 lbs. 


CLOSED CIRCUIT TV 
(NE 927): Developed by 
General Electric Com- 
munication Products De- 
partment, Lynchburg, Va., 
closed circuit television 
camera is designed to 
function under extreme 
conditions of vibration and 
noise. Self-contained, sin- 





gle-unit transistorized 
camera is enclosed in dust- 
tight housing. Cylindrical 
in design, unit is 11% in. 
long, has diameter of 5% 
in. and weighs 9 lbs. It uses 
virtually any standard 16 
mm. lens and is equipped 
with remote turret for 
mounting four lenses. 


ANTI-BACTERIA 
FLOOR (NE 884): Con- 
crete floor contains anti- 
bacterial agent which kills 
acid-producing bacteria in 
food processing plants or 
reduces number to rela- 
tively harmless level, in- 
creasing sanitary condi- 
tions and reducing main- 





Use this coupon in writing for further information on New 


| Equipment. 
| Chicago 10, IIl., 


ev)» 


Address ...... 
2, 1960 





IR ore 9 re A aees he 


Address The National Provisioner 15 W. Huron St., 
giving key numbers only (7-2-60). 
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shaped stainless steel 
bucket for holding beef 
quarters. Bucket is 
mounted on an elevat- 
ing and _ lowering 
mechanism which is 
transported on car- 
riage that rolls on 
fixed pneumatic rear 
wheels and_ swivel- 
mounted plastic front 
wheels. Elevating and 
lowering mechanism 
for beef bucket is 
hydraulic. Heavy- 
duty, 12-volt battery 
provides power for hy- 
draulic system pump. 


son Automation Co., 





BEEF LUGGER (NE 931): 
Cart,” mechanical beef lugger contains specially- 





Built-in battery-charging system is ek Wil- 
Detroit, the manufacturer, 
says three men and two carts can comprise an ef. 
ficient loading or unloading team. Luggers have 
been tested successfully in packing plants across 
the country for more than a year. 


Called “Wilson 4 








tenance. Developed by 
Kalman Floor Co., New 
York City, “bactericidal” 
floor has insoluble agent 
which reportedly retains 
its efficiency for life of 
floor. Floor has been tested 
successfully against speci- 
fic bacteria. 


FLEXIBLE CONTAINER 
(NE 941): Lightweight ma- 
terials handling container 
of polyethylene has flexible 
walls, but is made rigid 
by concealed steel hoop in 
rim, enabling it to with- 





stand abuse from constant 
filling, dumping or carting. 
Weighing 6 lbs., container 
has 50-gal. capacity. It is 


30 in. high and has 22-in. 
diameter. Offered by Na- 
tional Industrial Products 
Co., Valley Stream, N. Y., 
container is waterproof and 
impervious to chemicals. 


REFRIGERATION UNIT 
(NE 933): Weighing 376 
lbs., compact refrigeration 
unit is designed for use 
with packinghouse prod- 
ucts and other foods. Unit 
can be employed in insu- 





lated truck bodies up to 
18 ft. long. Powered di- 
rectly by truck engine, unit 
consists of self-contained 


“factory package” that 
contains all components, 
except compressor. Pack- 
age is designed for mount- 
ing on prepared opening in 
upper front wall of truck 
body; high-speed compres- 
sor mounts on truck en- 
gine. Fans are powered by 
%-hp. DC motor. Hunter 
Mfg. Co., Cleveland. 
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ALL MEAT... output, exports, imports, stocks 








Meat Production Settles, But Above Last Year 


With slaughter of all livestock down for the week ended June 25 as 
many producers busied themselves with delayed field work instead 
of marketing fat meat animals, meat production for the period settled 
to 402,000,000 Ibs. from 412,000,000 Ibs. the previous week. Volume of 
output last week was only slightly above the 399,000,000 lbs., produced 
in the same week last year. Slaughter of cattle, while down from the 
previous week, still held a commanding lead over last year. Hog 
slaughter down for the week, was also below the number butchered a 
year ago. Estimated slaughter and meat production by classes appear 





below as follows: 





BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M's Mil. tbs. 
June so cu Son 6-010 sg tecereel 375 223.1 1,120 157.0 
June ee = a 385 229.1 1,135 159.9 
June MG NE. 2-00,s New seasaas 354 209.1 1,160 167.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. tbs. 
June ee eee 90 11.8 230 10.4 402 
June Se, oe eee 94 12.3 250 11.2 412 
June ig PUNE? fares. 5 hess nisms 88 11.4 250 11.0 399 
1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
June RG EE ches. ewreise oa-0ae 1,035 595 246 140 
June CE RS ae 1,035 595 245 141 
June rane een 1,032 592 251 144 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
June i MNS c's o0/6's 6.5 wt asi 230 131 92 45 _ 35.7 
June are 230 131 93 45 _ 33.0 
June fe Ee ee 226 130 92 44 14.3 41.6 








Argentine Horsemeat Exports 
Up In 1959; U.S. Enters Trade 


Exports of horsemeat from Ar- 
gentina rose sharply last year and 
the United States became a buyer 
of the meat from that source for 
the first time, the Foreign Agri- 
cultural Service has reported. If 
Argentina is able to mechanize its 
agriculture as planned, the resulting 
liquidation of the country’s equine 
population will provide a supply of 
the meat for many years. 

The Argentine horse population 
about a year ago was estimated at 
about 4,000,000 head. Prices are rel- 
atively high and slaughterers are 
complaining they are unable to fill 
the heavy demand for the meat. 
Current prices on frozen boneless 
horsemeat f.o.b. Buenos Aires, runs 
about 11¢ per lb. Export taxes are 
about 33 per cent. 

U.S. imports of fresh and cured 
horsemeat from Argentina have 
been permitted since May 1958, 
when it was determined that Ar- 
gentine horsemeat met our import 
requirements. Rising from nothing 
in 1958, Argentine exports of the 
meat totaled 2,300,000 Ibs. last year 
and another increase is expected. 


28 


Meats Dip To Four-Week Low 

Meat prices for the week ended 
June 21 settled to their lowest levels 
in about a month as the average 
wholesale price index declined to 
96.8, the same as it was about four 
weeks earlier. The average primary 
market price index declined to 119.5, 
also the lowest in some weeks. By 
comparison, the average wholesale 
price index on meats for the same 
week last vear was 103.9 and on all 
consumer commodities, 119.6. Cur- 
rent indexes were calculated on the 
basis of the 1947-49 average of 100 
per cent. 


F. |. SLAUGHTER BY REGIONS 


United States federally inspected 
slaughter by regions in May 1960, 
totals compared, as reported by the 
USDA, in 000’s. 


Region Cattle Calves Hogs S$ & L 

N. Atl. states ....... 115 89 436 174 
S. Ati. states ........ 46 37 334 - 
N. C. states—East. ... 285 113 1,298 96 
N. C. states—N.W. ... 511 45 2,036 284 
N. C. states—S. W. .. 158 10 557 74 
S. Central states ..... 175 58 503 193 
Mountain states ...... 125 2 130 107 
Pacific states ........ 191 23 190 182 
Totals, May 1960 ..1,606 378 5,483 1,110 
Totals, May 1959 ..1,412 358 4,970 1,017 


Other animals slaughtered under federal in- 
spection: May 1960—horses, 3,740; and goats, 
2,637; May 1959—horses, 4,802; and goats 2,145. 
Data by Agricultural Research Service. 





U. S. MEAT EXPORTS 


While aggregate volume of red 
meat exported from the United 
States normally is small compared 
with imports, the outward move- ii » 
ment of some meat products makes 
up a fairly impressive figure. U. S. 
exports of bacon in April rose sharp- 
ly to 3,494,344 lbs. from 1,143,617 Ibs. 
for the same month last year. Ex- 
ports of beef and pork livers, while 
down from last year, amounted to 
3,186,355 lbs. in April. Our exports 
of animal fats in April were up to 
expectations, with shipments of lard 
at 56,153,974 lbs. up from 41,248,369 
lbs. for the same month last year. 
Exports of inedible tallow totaled a 
whopping 158,571,048 lbs. compared 
with 96,089,454 Ibs. shipped out in &™4 
April last year. 

U. S. exports of meat products 
in April 1960-59 are listed beelow as 
follows: 





April April 
1960 1959 
Pounds Pounds 
Commodity 
EXPORTS (Domestic) 
Beef and veal— 
Fresh or frozen 
(except canned) 640,474 464,417 
Pickled or cured 
(except canned) .. 1,669,938 1,311,093 
Pork— 
Fresh or frozen 
(except canned) .. 443,035 482,600 
Hams and shoulders, 
cured or cooked .. 1,618,216 1,660,803 
Reser 3,494,344 1,143,617 
Pork, pickled, salted or 
otherwise cured, .. 1,134,552 664,636 
Sausage, bologna & 
frankfurters 
(except canned) .. 159,594 139,097 
Meat and meat products 
(except canned) .. 646,149 2,300 
Beef and pork livers, 
fresh or frozen .. 3,186,355 3,473,562 
Beef tongues, 
fresh or frozen .. 2,012,593 1,813,731 
Variety meats, 
(except canned) .. 1,892,976 1,380,839 
Meat spcialties, 
AS neers 469,192 398,755 
Canned meats— 
Beef and veal ...... 299.427 263.463 
Sausage. bologna and 
frankfurters ...... 129.942 92,686 
Hams and shoulders 32.317 91.676 a 
Pork, canned ....... 355,793 387,581 
Meat and meat products 99,451 269,713 
Lamb and mutton 
(except canned) .... 108,412 44.550 
Lard (includes rendered 
ae: eee 56,153,974 41,248,369 
Shortenings, animal fat 
(excl. lard) ........ 72,780 21,916 
Tallow, edible ...... 1,798,269 996,502 
Tallow, inedible’ ....158,571,048 96,089.454 
Inedible animal oils .. 412,968 369,161 
Inedible animal greases 
a er ecnee 13,241,977 12,852,184 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade, as follows: 


June 24 June 10 

1960 1960 @& 
P.S. lard (a) 6,106,834 6,106,834 
ee ee |. eee 
Dry rendered lard (a) 1,912,033 1,912,033 
Dry rendered lard (b) 911,363 911,363 
TOTAL LARD 8,930,230 8,930,230 


(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 
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Progress Report on Revised Lamb Grade Standards: 
March-April Study Shows Sharp Gain in Prime Stock 


“What has happened to lamb grad- 
ing under the revised USDA grade 
standards?” the U. S. Department of 
Agriculture asks. 

The revision, effective March 1, 
reduced the minimum requirements 
for the U.S. Prime and U. S. Choice 
grades. Lambs in the grades, par- 
ticularly the more mature ones, now 
need less “finish” or fat than previ- 
ously to qualify for the top two 
USDA grades. 

During their first two months of 
operation, the new standards appar- 
ently fulfilled the objectives for 


per cent in March-April last year. 
Whether or not the grading 
changes indicated in the first two 
months will hold true during future 
months remains to be seen, the agen- 
cy indicated. Production of lamb is 
a year-round business in the United 
States, but there are marked differ- 
ences in the type of lambs marketed 
during the different seasons. 
Lambs marketed in March and 
April are mostly mature fed lambs, 
remnants of the previous year’s crop. 
Later in the spring, as well as in 
the summer and fall, young, “milk 


vised grades there was also a small 
drop in the volume of lamb grading 
Choice, although this may not be the 
case in all months. Choice grade is 
still the largest volume grade. 

Lamb grading is provided on a fee 
basis by the department. The Federal 
Meat Grading service is adminis- 
tered by the livestock division of 
USDA’s Agricultural Marketing 
Service. Over the years, use of the 
service has increased as both con- 
sumers and the livestock and meat 
industries have gained confidence in 
USDA’s nationally-uniform grades 
as a reliable guide to quality. 

How the grading for this year 
looks compared with last year is 
shown below: 











‘ 3 F ‘ Mar.-Apr. 1960 Mar.-Apr. 1959 
ut in which they were designed, the USDA fat” lambs come to market, while fed weg — 
i °j * +j . ‘ Million centof Million cent of 
on believes. During March and April, lambs come to market mostly in the Pounds: Total Pounds Teta 
aucts 97 per cent of the lamb and mutton late fall and winter. How these U.S. Prime ..... 9.8 20.5 0.7 at 
; : U.S. Choice ..... 364 766 39.7 1 

OW as federally graded was Prime and lambs will grade depends upon pro- ae... 13 29 #57 ©4123 

Choice, compared with 88 per cent duction and marketing practices of 47.5 100 46.1 100 

oy in the same two months of 1959. The farmers and the meat industry. z 
>ounds percentage increase was due to a 19 If production and marketing prac- Warns Sheepmen Of Beef Gains 
per cent rise in the proportion grad- tices continue as in the past, the re- Fat lamb producers in Australia 
ing Prime. vised quality requirements of the have been warned that they are not 
ian Federal grading of lamb carcasses new standards will permit a higher doing enough to promote their prod- 
is a voluntary service and only a percentage of younger lambs, as well uct among home consumers. The 
ceeanaiae part of the lamb produced is federal- | as mature fed lambs, to qualify for | warning came in the form of a state- 
ly graded. However, the volume the Prime grade. ment by Warren B. McDonald, a 
acne graded during March and April in- The substantial March-April in- Commonwealth banking interest of- 
serge creased, while commercial produc- crease in the percentage of lambs ficial, who declared that “Australians 
" tion was slightly lower than last grading Prime meant a decrease in are becoming beef eaters rather than 

664,63 : cars 

year. This year USDA graded almost percentages of other grades. Most of mutton eaters and, if this trend con- 
shales 40 per cent of the total commercial the decrease was in the Good grade. _ tinues, the sheep industry will pay 

production compared with about 37 Under the first two months of the re- a heavy penalty in the long run.” 

2,300 

473,562 ; 

— DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS a Pe "aan 

1,813,731 Pork sausage, bulk, (el., Ib.) SMOKED MEATS | (Lel prices quoted to manu- J Ser 5.25@5.35 

1,380,839 Me EID, POM ais: 508 cine 35 @40 Wednesday, June 29, 1960 facturers of sausage) ae op ay eer eis rh bar he 
we ee See Hams, to-be-cooked, | Beef rounds: (Per set) 18/20 mm. ...........2.70@2.80 

— vinta, al ces” -_ agg: Tap oS eae a = Clear, 29/35 mm. ....1.25@1.35 LOR Sane wok ces 1.35@1.45 
in 1-lb. package .....64 @70 “i wee” 50 aan aa om ia 
63.463 ee Wee < > WER coccccccce ear, mm. ....4. ° 
- peng eae” ae Hams, to-be-cooked, | Clear, 38/40 mm. ....1.20@1.35 CURING MATERIALS 
ologna, a.c., bU cece (a 16/18, wrapped .......... 48 | ’ a : 
a oe | Notice, 40°mm dine BG 8 ue of soda fm 4b. wt) 
: Polish sausage, self- 16/18, wrapped 49 . y A bbls., del. or f.0.b. Chgo. $11.98 
387,581 A Pr scap tna ~ aa a | Beef weasands: (Each) Pure refined gran. 
service pack. ........ 59 @72 Bacon, fancy, de-rind e 
269,713 Smoked liver, n.c., bulk 47 @53 8/10. Ibs wie: a1 | No. 1, 24 in./up 13@ 15 nitrate of soda ........... 
New Eng. lunch spec. 60 @64 Bacon, fancy sq. cut, seed. No. 1, 22 in./up 16@ 18 pure refined powdered nitrate 
44,550 Olive loaf, bulk ...... 441% @53 less, 10/12 lbs., wrapped 40 Beef middles: (Per set) Of soda .........-. essere 
Blood and tongue, n.c. 49 @69 Bacon, No. 1, sliced 1-Ib. Ex. wide, 2% in./up 3.60@3.85 Salt, paper sacked, f.o.b. 

11,248,369 Blood, tongue, a.c. ....4642@65 heat seal, self-service pkg. 52 Spec. wide, 2% in.  2.65@2.90 Chgo. gran. carlots, ton .. 30.50 

Pepper loaf, bulk -481%4 @60 | Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-Ib. 
21,916 Pickle & Pimento loaf . .43% @53 Narrow, 1% in./dn. ..1.15@1.30 F bags, f.o.b. whse., Chgo. 28.50 
¢ Bologna, a.c., sliced | " jugar: 
26 poy 6, 7-0z. pack. doz. ....2.61@3.60 SPICES | “tee © in/up seeeee s8@ 42 Raw, 96 basis, f.o.b. N.Y... 6.40 
aan 41 New Eng. lunch spec., (Basis Chicago, original bar- "4 si Refined standard cane 
369,161 Clear, 4%-5 inch 29@ 32 e 
sliced, 6, 7-0z., doz. 3.93@4.92 rels, bags, bales) | Clear, 4-4% inch 20@ 22 gran., delv’d. Chgo. ..... 9.41 
12,852,184 Olive loaf, Whole Ground Clear, 34-4 inch 17@ 19 Packers curing sugar, 100- 
‘ . sliced, 6, 7-0z., doz. ..2.93@3.84 Allspi ri 86 96 lb. bags, f.0.b. Reserve, 
SPiee,_ PEAS Beef bladders, salted: (Each) La., 1 2% 8.85 
P.L. sliced, 6-0z., doz. ..2.78@4.80 99 1.01 +» less D ccocccevcovcs 
resifted ......... ‘ | 7% ineh/up, inflated .. Hest bass 
P&P loaf, sliced, Chili pepper 56 extrose, regular: 
KS 6, 7-02., GOZON ....0. 2.78 @3.60 a « } 6%4-7% inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.41 
oe roe .. 56 | 51-64% inch, inflated .. 12@ 14 fx-warehouse, Chicago 756 
n Chi- Cloves, Zanzibar .. 60 65 Pork casings: (Per hank) 
| DRY SAUSAGE crag og = 29 mm./down ........ 4.35@5.00 
by the ae oa ae eee 4.20@5.00 SEEDS AND HERBS 
(Sliced, 6-0z. package, Ib.) —r flour, fancy .. 43 32/35 mm. .:..-.+++.- 3.00 @3.35 (Lel., Ib.) heen Ground 
SO/SO Whites civic oncendcc 2.60@2.75 G 4 38 
10 Cervelat, hog bungs ... 1. =e 07 Risnngsegnteee oo 38 38/42 mm 2.25@2.50 araway seed ....... 
ge y ¢€ Thuringer .............. 63 @65 West Indies nutmeg 1.82 | deri See meagre Cominos seed ........ 22 47 
, 4 WES, feseceesteca ces 89@91 — American, | Hog bungs: (Each) Mustard seed 
6.196,08 Holsteiner ............ 78@80 GD <ancanines 52 Sow, 34 inch cut ......... 62@64 fancy —......-..++- 23 
1,912,033 Co eee 1.01@1.03 Paprika, Spanish, Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
ae Salami, Genoa style 1.10@1.12 No. 1 ............ ne 67 Large prime, 34 in. ..... 42@45 QROGEMO 6c ccscccccccs 37 46 
911,363 Salami, cooked ........ 1@53 clipe pepper ..... 63 Med. prime, 34 in. ...... 29@32 Coriander, 

8,930,230 Pepperoni 88@90 Pepper: Gee WD hdc cacceds 16@22 Morocco, No. 1 .... 20 24 
Masia bare creda leone 1.00 @1.02 ) NS ee vs 56 | Middles, cap off ......... 70@75 Marjoram, French .. 54 63 
esc cide ceeous @90 WEE Geunvcvchous 1.03 1.10 | SR NOE odes 9.0.00 nectw e's 11@12 Sage, Dalmatian, 

Mortadella ...........:. 61@63 WIEN is Ritein see's 85 9 =! Runners, green .......... 15@20 ) i Ree 2 aaa 59 66 

2, 1960 
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FRESH MEATS... Chicago and outside 








CHICAGO 


June 28, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


BEEF PRODUCTS 





Prime, 700/800 ...... none qtd. a ee 
: Tongues, No. 1, 100’s .. 32n 
Choice, 500/600 ...... 41% 

; : Tongues ,No. 2, 100’s ..30%@31 
Choice, 600/700 ....41 @41% Hearts, regular 100’s 20 
Choice, 700/800 ...... 401% Li . l 35 50’s 203; 
Good, 500/600 |||... 38 ivers, regular, 's 34n 
Good. 600/700 3714 @38 Livers, selected, 35/50’s 30l42n 

opti tony oc tite ahaa re Tripe, cooked, 100’s 8n 
| OR ee. 34 Tri ided, 100° 514 
Commercial cow ... 301% Save, mae 100s 1314 
Canner-cutter cow ... 3014 Lips, scalded, 100’s 15 
RES AE Sa ce eer 44,@ 4% 
PRIMAL BEEF CUTS Ramee, 200% .......- 6 
Udders, 100’s_ ...... 4% 
Prime: 
Rounds, all wts. ....54 @55 
Tr. loins, 50/70 (el) .91 @105 FANCY MEATS 
Sq. chux, 70/90 ....34 @34%4 Beef tongues, Ib.) 
Armchux, 80/110 ....321%4 @33 corned, No. 1...... 38 
Ribs, 25/35 (Icl) ....70 @74 corned, No. 2 0 36 
Briskets (Icl) ....... 26 @26% Veal breads, 6/12-oz. 132 
Navels, No. 1 ....... 14 @14% Oe Seer 152 
Flanks, rough No. 1 . 16 Calf tongues, 1-lb./dn. 28 
Choice: 
Hindatrs., 5/700 .... 52 BEEF SAUS. MATERIALS 
Foreqtrs., 57800 .... 33 
Rounds, 70/90 Ibs. . _. 50 FRESH 
Tr. loins, 50/70 (cl) 78 @83 
Sq. chux, 70/90 .... 34 @344% Canner-cutter cow meat. Mb.) 
Armchux, 80/110 |. . 3214 @33 barrels ..........-. 44 @U% 
Ribs, 25/30 (cl) ...55 @59 Bull meat, boneless, 
Ribs, 30/35 (cl) ..... 53 @56 barrels .......-.... 47 @47% 
Briskets (Icl) ....... 26 @26% Beef trimmings, 
Navels, No. 1 ...... 14 @14% 75/85%, barrels ..... 35 
Flanks, rough No. 1 16 B 85 — a 39 
2 oneless chucks, 
os = eee | ae ee 44 @44% 
ed a S ..-.-......33 @34 Beef cheek meat. 
Brisk Sree eee ee eens 48 @49% trimmed, barrels .... 3614 
~~» gag ede 25 @26 Beef head meat, bbls. 3014n 
tame . aK . rn a err 48 @50 Veal trimmings. 
ah 70 @73 boneless, barrels ....46 @47 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) (el., Ib.) 
paso 3 Ibs./down nee ial 80@85 Prime, careass, 90/120 ..... 52@53 
a 3 be Fa 97@102 Prime, carcass, 120/150 ....51@53 
eda 6 2 eee 106@112 Choice, careass, 90/120 ....48@49 
sg 5 Ibs./up ........ 118@124 Choice, carcass. 120/150 ....47@49 
ull, 5 Ibs./up ........ 118@124 Good, carcass, 90/150 ...... 44@46 
Commercial, 90/190 ...... 39@40 
Utility, carcass, 90/190 34@36 
CARCASS LAMB Cull carcass, 60/120 ........ 32@34 
~ nu crop, Icl., on 
rime, ds. eee @47 
Prime, 45/55 Ibs. ...... “4 @47 SaEF HAM SETS 
Prime, 55/65 Ibs. ...... 43 @45 Insides, 12/up, Ib. .......... 54@55 
Choice, 35/45 Ibs. ...... 45 @47 Outsides, 8/uv, Ib. ..........53@54 
Choice, 45/55 Ibs. ......44 @ 47 Knuckles, 7%4/up, Ib. ...... 54@55 
Choice, 55/65 Ibs. ...... 43 @45 a 
Good, all wts. ....... 40 @46 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
June 28 June 28 June 28 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ........ $43.50 @ 45.00 $45.00 @ 46.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. ........ 42.50 @ 44.50 43.00 @ 45.00 43.75 @ 46.00 
Good, 5-600 Ibs. .......... 41.00 @ 43.00 43.00 @ 44.00 43.00 @ 44.00 
Good, 6-700 Ibs. ......... 40.00 @ 42.00 42.00 @ 43.00 42.50 @ 43.00 
Stand., 3-600 Ibs. ...... 39.00 @ 41.00 40.00 @ 42.00 38.00 @ 41.00 
cow: 
Commercial, all wts. . 32.00@35.00 34.00 @ 37.00 35.00 @ 37.00 
Utility, all wts. ......... 31.00 @33.00 29.00 @ 31.00 33.00 @ 36.00 
Canner-cutter ........... 28.00 @ 31.00 27.00 @ 29.00 30.00 @ 33.00 
Bull, util. & com’l. ...... 37.00 @ 39.00 37.00 @ 39.00 39.00 @ 41.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down . 49.00 @ 54.00 None quoted 44.00 @ 50.00 
Good, 200 lbs./down - 48.00 @52.00 40.00 @ 46.00 42.00 @ 48.00 
LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime, 45-55 Ibs. ........ 45.00 @ 47.00 42.00 @ 45.00 39.00 @ 42.00 
Prime, 55-65 Ibs. ........ 42.00 @ 45.00 41.00 @ 43.00 None quoted 
Choice, 45-55 Ibs. ...... 45.00 @ 47.00 42.00 @ 45.00 39.00 @ 42.00 
Choice, 55-65 Ibs. ........ 42.00 @ 45.00 41.00 @ 43.00 None quoted 
Good, all wts. ......... 41.00 @ 45.00 37.00 @ 41.00 38.00 @ 41.00 
FRESH PORK: (Carcass) (Packer style) (Shipper style) (Shipper — 
135-175 Ibs. U.S. No. 1-3 None quoted None quoted 28.00 @ 29 
LOINS: 

EES ee 46.00 @ 49.00 48.00 @ 52.00 49.00 @ 53.00 
No ouiit oe nine hee 46.00 @ 49.00 52.00 @ 54.00 49.00 @ 53.00 
I Pe eR er 46.00 @ 49.00 46.00 @ 50.00 47.00 @50.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

eae Uy cenenensonncuse 30.00 @ 36.00 30.00 @ 34.00 31.50 @35.00 

HAMS: 
Sa ene 46.00 @ 54.00 48.00 @ 52.00 49.00 @ 53.00 
DUNO. cccecnataatcaee 45.00 @ 52.00 45.00 @ 50.00 48.00 @ 52.00 





NEW YORK 
June 28, 1960 

CARCASS BEEF AND CUTS FANCY MEATS 
(cl., Ib.) 

Prime steer: (cl, Ib.) Veal breads, 6/12-0z. ........ 1.39% \\ 
Hinds., 6/700 ........ 64 @67 UE ee carrey 1.59 . 
Hinds., 7/800. ...... 62 @65 Beef livers selected .......... 37 
Rounds, cut across, I | ener re 23 

Eee 51 @56 Oxtails, 34-lb. frozen .......... bf 

Rds., dia. bone, f.o. ..52 @57 

Short loins, untrim. 100 @128 VEAL SKIN-OFF 

Short loins, trim. ....124 @155 (Carcass prices, Icl., Ib.) 

Flanks ............. 18 @21 Prime, 90/120 .......... 53 @59 

ee aes ee Sd = Prime, 120/150 ......... 51 @57 

Mate 29 @39 Choice, WRI, crecces ca ate 44 @51 
att yt: a a Choice, 120/150 ........43 @49 

SE tr eee 15 @18 Good, 90/120 .......... 42 @46 

Choice steer: GOG, BROS TIO) on cc csc cs 41 @44 
Carcass, 6/700 ........ 43 @45 Choice calf, all wts. ....39 @ 43 
Carcass, 7/800 ........ 4214 @ 44 Good calf, all wts. ..... 38 @41 
Carcass, 8/900 ........ 4114 @43 
Hinds, 6/700 ........ 55 @58 CARCASS LAMB 
= TP Nikole sistas 53 @57 (New crop) cl., 1b.) 

et a eee, Prime, 35/45 ...46 @49 
ogg Fang oe aa SS OF Wee. TE... ween, 46 @48 
Rds., dia. bone, f.o. ..50 @56 P aie: 55/65 42 @45 
Short loins, untrim...69 @80 Che “Sg = ne 45 @49 
Short loins, trim. ...92 @110  Gp0iee? gevgs os! “am aa ss 
NE 2 otra, a eo ok 1714 @20 pare SSIES: . cco 42 @45 co 
geet Pe ee EE oss cacease 42 @43 
SN ecw 059% 32 @37 45/55 41 @42 
on, Se 2. > ae + eee © ei 
ee ee 14 @18 Good, 55 ye RETR ES 

Good steer: Choice, 36/435 ....0..08% 45 @46 
Carcass, 5/600 ....... 42 @43 Choice, 45/55 .......... 43 @46 
Careass, 6/700 ...... 41 @42% Choice, 55/65 ........... 41 @42 
| | ey, re 52 @56 
FEN, THO ce hivciccces 51 @55 
Rounds, cut across, CARCASS BEEF 

BONE AEE oo oc aie wos: 49 @56 (Carlots, lb.) 
Rds., dia. bone, f.o. ..51 @57 Steer, choice, 6/700 ....4212@431%4 
Short loins, untrim. ..60 @67 Steer, choice, 7/800 -42 @42% 
Short loins, trim. ....74 @81 Steer, choice, 8/900 41% @42 
RAE SA eS ae 161%4 @20 Steer, good, 6/700 ..... ‘40 @41 
cata ais cay fg Sere ace 51 @57 Steer, good, 7/800 ...... 40 @41 
Avm: Chucks .......; 32 @37 Steer, good, 8/900 ..39 @40 





PHILA. FRESH MEATS 


June 28, 1960 


PRIME STEER: (cl. Ib.) 
Carcass, 5/700 ...... 4814 @50 
Carcass, 7/900 '...... 4714 @4914 
Rounds, flank off ..54 @56 
Loins, full, untr. ....68 @72 
Loins, full, trim. ....89 @91 
Ribs, T-ROMS ....<... 70 @75 
Armchux, 5-bone ....35 @37 
Briskets, 5-bone ...... 24 @29 

CHOICE STEER: 

Careass, 5/700 ...°:.. 44 @45% 
Carcass, 7/900 ...... 43% @45 
Rounds, flank off ....51 @55 
Loins, full, untr., ..56 @58 
Loins, full, trim ....70 @74 
Mite, T-bone ...:...; 54 @59 
Armchux, 5-bone ....34 @37 
Briskets, 5-bone ..... 23 @28 
GOOD STEER: 
Carcass, 5/700 ....... 4014 @43 
Careass, 7/900 ...... 3914 @421%4 
Rounds, flank off ....48 @52 
Loins, full, untr. ....50 @54 
Loins, full, trim. ....64 @68 
Ribs, 7-bone ........ 48 @52 
Armchux, 5-bone ..... 32 @34 
Briskets, 5-bone ..... 22 @27 
COW CARCASS: 
Comm’l. 350/700 ..... 3314 @351%% 
Utility 350/700 ...... 3 @35 
Can-cut 350/700 ...... 3214 @34 
VEAL CARC.: Choice Good 
SRR n.q. 40@42 
90/120 Ibs. ...... 45@47 41@43 
120/150 Ibs. ...... 45@47 41@43 
LAMB CARC.: Prime Choice 
35/45 Ibs. ........ 47@50 47@50 
45/55 lbs. ....... 45@48 45@48 
| ee 43@46 43@46 


CHGO. PORK SAUSAGE 


MATERIALS—FR 


Pork trimmings: 
40% lean, barrels .... 
50% lean, barrels .... 
80% lean, barrels .... 
95% lean, barrels .... 
Pork head meat 
Pork cheek meat 
trimmed, barrels 
Pork cheek meat, 
untrimmed 
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Phila., N. Y. Fresh Pork 


PHILADELPHIA: ee Iel. _ 
Reg., loins, 8/12 ...... @4 
Reg., loins, 12/16 ne @48 
Boston Butts 4/8 ....34 @36 
Spareribs, 

sheet, 3-Ibs./dn. ....41 @43 
Skinned Hams, 10/12 42 @43 
Skinned Hams, 12/14 41 @43 
Picnics, S. S. 4/6 ....27 @29 
Picnics, S. S. 6/8 ....26 @28 
Bellies, 10/14 ....... 26 @29 

NEW YORK: (Box lots, Ib.) 
Reg. loins, 8/12 ...... 46 @52 
Reg. loins, 12/16 ...... 43 @47 
Hams, sknd., 12/16 ..43 @48 
Boston butts, 4/8 ..... 36 @40 
Regular picnics, 4/8 ..28 @32 
Spareribs, 3/down ....41 @45 

CHGO. FRESH PORK AND 


PORK PRODUCTS 


June 28, 1960 
Hams, skinned, 10/12 .. 41 " 
Hams, skinned, 12/14 .. 41 
Hams, skinned, 14/16 .. 41 ¢ 
Picnics, 4/6 Ibs. ........ 251% 
Picnics, 6/8 lbs. ...... 23% 
Pork loins, boneless .... 55 
Shoulders, 16/dn. ...... 29 

(Job lots, Ib.) 
be ay MOET Oe ee @12 


Tenderloins, fresh, 10’s 72 @75 
Neck bones, bbls. 8%4,@ 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


(Carcass carlots, ewt.) 
Omaha, June 29, 1960 


Choice steer, 6/700 ..$40.50@40.75 
Choice steer, 7/800 .. 40.25@40.50 
Choice steer, 8/900 .. 39.75 
Good steer, 6/800 ... 38.25@38.75 
Choice heifer, 5/700 .. 39.75@40.00 
Good heifer, 5/700 .. 37.00@37.50 
Cow, C-C & util. ‘ 28.00 @ 29.50 @} 
Pork loins, 8/12 ..... 44.50 @ 45.00 


Denver, June 29, 1960 


Choice steer, 6/700 .. 40.50@41.00 
Choice steer, 7/800 .. 40.00@40.50 
Choice steer, 8/900 .. 40.00 
Good heifer, 5/700 .. 37.25@37.50 
Choice heifer, 6/700 .. 39.00@40.00 
a. ee 28.50 


1960 
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CHICAGO PROVISION MARKETS MARGINS ON HEAVIER HOGS FALL BACK MORE 
From the National Provisioner Daily Market Service (Chicago costs, credits and realizations for Monday and Tuesday) 
CASH PRICES While cut-out margins hover around their broadest 
minus positions of the season, with live hog prices av- 
1.39% t, 6 (Carlot basis, Chicago price zone, June 29, 1960) eraging the highest in more than a year, there was lit- 
= I a Cae SSLLies tle comfort in the small gain on lightweights. Margins 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen . 
4 ait Bec sere ae IS ae iain el’) yen re on the two heavier classes receded as the pork market 
39%@40 ...... SIC Oe: SGM 80 oo 6s 5 SHAW: <5 25. J, 27% failed to keep abreast of live prices. 
MP eons oC ee Se an gee 2814 
SS So cooks ree Se - Mo eins. $e BS 28 —180-220 Ibs.— —220-240 lbs.— —240-270 Ibs.— 
Da Seton 11, | er Me NB os. owe Te eee 26 Value Value Value 
@59 ee it Cit, ne nian a a ee 26 = — 
@57 SREB 555-0 3 YY eee a | See ct eieepeee 24 per perewt. per percwt. per per cwt. 
@51 Sin .2:...... 24/26 ....... 36144n D.S. BRANDED BELLIES (CURED) cwt. fin. cwt. fin. cwt. f 
@49 | ES a aa ON Ss 3414n Wear ode ka ree 2. 03: 2114 alive yield alive yield alive yield 
@46 32@32% ..25/up, 2s in ..32@32% na. .......... TIME os inc 1914 EO) CUM ccad ds canes. $11.93 $17.23 $11.18 $15.74 $10.54 $14.86 
@44 G.A. froz., fresh D.S. Clear Fat cuts, lard ......... 4.68 6.71 4.72 6.69 4.35 5.98 
- 4 PICNICS NT Cae ey 19n Ribs, trimms., ete. 2.04 2.93 1.92 2.64 1.73 2.37 
a . ee Re 
WA. cr. free Prosen - 2 sees = = = Cost of hogs .......... 17.69 17.60 17.12 
ae 4/6 maaan ae eae Condemnation loss .... .08 08 .08 
+ @24%6 Be ae Ee totter ees 35/40 ......... 17n Handling, overhead 2.31 2.10 1.89 
cl, Ib.) mentee ted SGe. See re eee tress i oahecaa kas TOTAL COST......... 20.08 2889 19.78 27.86 19.09 26.70 
@49 papain ac a aaa | TOTAL VALUE ...... 18.65 26.87 17.82 25.07 16.62 23.21 
oo 21%......f.f.a. 8/up 2’s in ...21% a Cutting margin ....—143 —2.02 —196 —2.79 —247 —3.49 
@49 Se hecaee fresh 8/up 2’s in ...n.q. Frozen or fresh Cured | Margin last week ..—1.49 —211 —1.81 —2.60 —2.22 —3.10 
@47 la WE gions claus WG he scctsnek Tn | eel mit, 
@45 &¢ PRese PORK CUTS Mie arc ee ca yes By | 
bh Job Lot Cannas a A eaniebey Pr i: hie ae z | PACIFIC COAST WHOLESALE.LARD PRICES 
aaa 8  @@BEGEX 8) |.) :@arshetr Gis: 25... <<, RO ee 
4614 @47.. Loins, 12/dn ...... MEA SMe oe a POST 5 og os 1034 
@41 43i6 : Zeiss pray Meee 42 pA eisai 16 - "491% @ 1234 | Los Angeles San Francisco No. Portland 
@46 34........ Loins, 16/20 ........ Se) SE Yisee no 6 orcs 18/20 ..12%2@12% | June 28 June 28 June 28 
@46 31@32.... Loins, 20/up ........ LNs TC ea 20/25 ..12%@12% | 1-lb. cartons ............... 14.00 @ 16.50 16.00 @ 17.00 13.00 @ 15.50 
@42 Sane Butts, 4/8 ......... 34n 50-lb. cartons & cans ...... 13.00 @ 15.00 15.50 @ 16.50 None quoted 
30%...... Butts, 8/12 ........ 29n OTHER CELLAR CUTS WIONOGET Sob bini keds cc cctes 11.50 @ 13.00 14.50 @ 15.50 12.00 @ 14.00 
S9M...... Butts, S/up ........ 29n Cured 
42@43.... Ribs, 3/dn ...... 37@38 Frozen or fresh rae ure a 
» SAE ae 1. Se ee ie 29 iD Pere Sq. Jowls, boxed ...n.q. 
by @ 434% ee Ribs, 5/up .......... 22  1134@12. .Jowl Butts, loose ..... 12 PACKERS’ WHOLESALE VEGETABLE OILS 
@4214 a-asked, b-bid, n-nominal 12%...... Jowl Butts, boxed ..n.q. Wednesday, June 29, 1960 
Yo @ 42 LARD PRICES Crude cottonseed oil, f.o.b. 
tn Wednesday, June 29, 1960 es asidiele avisleieles bl 
@40 LARD FUTURES PRICES LARD FUTURES PRICES Refined lard, drums, f.o.b. Texas ids 53h 022: 9% @10— 
tract asia) CN A 6 rad ans cen co $12.6214 Corn oil in tanks, 
(Drum contract basis) Coose contract basis Refined lard, 50-Ib. fiber te See 11%n 
FRIDAY, JUNE 24, 1960 FRIDAY, JUNE 24, 1960 cubes, f.0.b. Chicago ... 12.12% Soybean oil, 
Pork jin tah coe to om het to ee Kettle rendered, 50-Ib. tins, ne o £2... Decatur re 8.75 
lel. Ib 1 9.92 9.95 9.92 9.95 -0.b. RRA Er 6244 oconut oil, f.o.b. 
el. Tb.) July . . 0.15 10:17 July 9.20b Leaf, kettle rendered, Pacific Coast ........ 12144b@13a 
@48 Sept. 10.15 10.20 10.1 : Sept. 9.42b drums, f.o.b. Chicago . 13.62% Peanut oil, 
@46 Oct. 10.25 10.30 10.25 10.30 : 
10.30b Sales: none. EMU TIME So iicvccwscladas 13.374 8 ee 16n 
pd — Loe rf : Open interest at close, Thurs Standard shortening, Cottonseed foots: 
Sales: 1,520,000 Ibs. $ j 7 eg North & South, delivered 18.25 Midwest, West Coast 13% 
ee gies ca Th: June 23: July, 1; and Sept., 64 lots. Hydrogenated shortening, UE cee ataens <aands 13% 
4 Open interest at close, urs.» N. & S., drums, del’vd. .. 18.50 Soybean foots, midwest 15% 
@43 June 23: July, 233; Sept., 526; Oct., MONDAY, JUNE 27, 1960 
D4 120; and Nov., 49 lots. July 9.25b . 
 @29 — —" WEEK’S LARD PRICES OLEOMARGARINE 
ots, Ib.) MONDAY, JUNE 27, 1960 Sales: none. eo. tea Wednesday, June 29, 1960 
; @52 Open interest at close, Fri., June aa White domestic vegetable, 
July 9.95 10.00 9.95 10.00 : ; D.R. rend. 50-Ib. 
| @47 24: July, 1; and Sept., 64 lots. - S0-Ib. cartam® ......<...:; 22 
. @48 Sept. 10.20 10.25 10.20 10.22 cash loose’ tins Yellow quarters, 
; @40 ee ee TUESDAY, JUNE 28, 1960 PA Re ae 24% 
}  @32 sai ASS a July 9.25n 7 3 a Milk churned pastry, 
@45 Sales: 1,000,000 Ibs. Sept. 9.48n June 24... 9.90n 9.00 = 11.50n 750-Ib. lots, 30’s ......... 234% 
" . Sales: none June 27 ... 9.95n 9.12b = 11.50n Water churned pastry, ‘ 
. AND Open interest at close, Fri., June eee ee June 28 ... 9.92n 9.12 11.50n 750-Ib. lots, 30’s ......... 221% 
24: July, 227; Sept., 524; Oct., 115; Open interest at close, Mon., June 29 ...10.00n 9.12 11.50n Bakers, drums, tons ..173%4@18% 
i and Nov., 49 lots. June 27: July, 1; and Sept., 64 lots. June 30 ... 9.97n 9.12 11.50n 
’ Note: add %c to all prices end- 
41 “ TUESDAY, JUNE 28, 1960 ag a ream rt a ing in 2 or 7. OLEO OILS 
41 : July 10.00 10.00 9.90 9.92 — °.58a n-nominal, a-asked, b-bid Prime oleo stearine, 
41 Sept. 10.32 10.25 10.17 10.20 ; Hidde e = cite eee cena 1014 
25% Oct. 10.37 10.37 10.30 10.30 Sales: none. Extra oleo oil (drums) ..15 @15%4 
23% Nov. ri 10.30a Open interest at close, Tues., HOG-CORN Prime oleo oil (drums) 14% @14%4 
55 June 28: July, 1; and Sept., 64 lots. 
29 Sales: 3,320,000 Ibs. RATIOS COMPARED » 
Open interest at close, Mon., THURSDAY, JUNE 30, 1960 The h or ea N. Y. COTTONSEED 
7 12 June 27: July, 211; Sept., 503; Oct., Jul 9.40n e nog-corn ratio base 
) oh 116; and Nov., 49 lots. Sept 9.55n 8 ‘ OIL CLOSINGS 
: ; on barrows and gilts at ‘ P 
32@ 9 Sales: none. ° Closing cottonseed oil futures in 
7% WEDNESDAY, JUNE 29, 1960 bo 9 Chicago for the week end- New York were as follows: 
July 9.90 10.05 9.90 10.02 June 29: July, 1; and Sept., 64 lots. ed June a0; 1960 was 14.4, June ae gt em, — 
MEATS Sept. 10.15 10.30 10.15 10.30 11.65; Oct., 11.6261; Dec., 11.55; 
t Oct. 10.27 1042 1027 10.42 the U. S. Department of Mar., 11.58b-62a; May, 11.57b-65a; 
) Nov 10.40b - July, 11.60b; and Sept., 11.50b. 
60 ge cas MI SLICED BACON Agriculture has reported. June 27—July, 11.55; Sept., 11.69; 
50 @ 40.75 Sales: 2,320,000 Ibs. This ratio com ared with Oct., 11.67b-69a; Dec., 11.60; Mar., 
25 @ 40.50 Open interest at close, Tues., PRODUCTION ; p 11.65b-67a; May, 11.62b; July, 
39.75 June 28: July, 183; Sept., 499; Oct., the 13.8 ratio for the pre-  11.63b; and Sept., 11.50b. 
25 @ 38.75 114; and Nov., 49 lots. , ’ . June 28—July, 11.61; Sept., 11.76; 
oo Sliced bacon production ceding week and 12.3 a _ oet., 11.73b-74a; Dec., 11.64: Mar., 
@ e . . ° . 
TT aia egeahpeae treaties for the week ended June yeor ago: Thee mies OOS” OO 
a July 10.05 10.05 9.95 9.97a 11 amounted to 21,502,701 were calculated on the ba- June 29—July, 11.61-62; Sept., 
160 Sept. 10.30 10.35 10.30 10.32 : 11.75-76; Oct., 11.74-73; Dec., 11.65; 
incite Oct. 10.42 10.45 10.40 1040) lbs. or among recent sis of No. 3 yellow corn Mar. 11.71: May, 11.70b-75a: July, 
00@ 40.50 eer ase ne | lies: Stcording to. the selling at $1.173, $1.205 and 11,70; and Sept., 1160p. ot. 
ein Open interest at close, Wed.. U.S. Department of Agri- $1.296 per bu. during the 11.74; Oct., 11.60; Dee., 11.62-61; 
poe bed June 29: July, 173; Sept., 503; zs " 3 * Mar., 11.69; May, 11.67b-80a; July, 
a Oct., 123; and Nov., 49 lots. culture. three periods, respectively. 11-70: and Sept., 11.55b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 29, 1960 


BLOOD 
Unground, per unit of 
Gmmmemin, WHEE oc cigscecses 4.25@ 4.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


ERIN sb ia:e acura binges 4-hls <i wien 4.75@ 5.00n 

Se re ence eer 4.50@ 4.75n 

Pre ere 4.25@ 4.50n 
PACKINGHOUSE FEEDS 

Carlots, ton 

50% meat, bone scraps, bagged $72.50@ 80.00 

50% meat, bone scraps, bulk .. 70.00 


60% digester tankage, bagged .. 
60% digester tankage, bulk ... 
80% blood meal, bagged ...... 110.00 @ 125.00 
Steam bone meal, 50-lb. bags 

(specially prepared) ......... 95.00 
60% steam bone meal, bagged .. 80.00@ 82.50 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *4.25@ 4.50 
Hoof meal, per unit of ammonia {6.75@ 7 


DRY RENDERED TANKAGE 


72.50@ 80.00 
70.00 


Low test, per unit prot. ...... 1.25@ 1.30n 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. ....... 1.10n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 13.50 
Cattle jaws, feet (non-gel), ton .. 1.00@ 3.00 
SS are 3.00@ 7.00 
Pigskins (gelatine), Ib. ....... 7% 
Pigskins (rendering) piece ..... 7%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 
caf. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 


Cattle switches, piece ........ 2@ 3% 
Summer processed (Apr.-Oct.) 
DS been ccveed suewtabaies 13@ 14 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, June 29, 1960 











Decided firmness prevailed in the 
inedible tallow and grease market 
late last week. Eastern and mid- 
western users raised their bids frac- 
tionally and some trade was con- 
summated at the higher price levels. 
Choice white grease, all hog, sold at 
656¢, c.a.f. New York, and later, ¥%¢ 
higher was paid for additional tanks. 
Bleachable fancy tallow was bid at 
53%4@5%¢, c.af. New York, early, 
with later inquiry apparent at 5% 
@6¢ and some movement was 
made at that basis. Still later 6¢ 
was bid caf. East on regular 
bleachable fancy tallow. Special 
tallow met buying interest at 54@ 
53e¢ and yellow grease at 5@5e¢, 
also c.a.f. New York. Choice white 
grease, all hog, sold at 6¢, caf. 
Chicago, with bids out for more. 

Bleachable fancy tallow was bid 
at 514¢, special tallow and B-white 
grease at 434¢ and yellow grease at 
434@414¢, c.a.f. Chicago, with some 
movement recorded at those levels. 
Choice white grease, all hog, was 


bid at 6.55, c.a.f. Avondale, La., and 
bleachable fancy tallow was bid at 
5%¢, same destination. Edible tal- 
low sold at 8¢, f.o.b. River, 812¢, 
caf. Chicago and at 734¢, f.o.b. 


Denver. Yellow grease, regular stock, %)° 4 


sold later at 444¢, delivered Chicago 
and bids were out for more. 

Continued strength was evident 
at the start of the new week. 
Bleachable fancy tallow traded at 
53¢¢, No. 1 tallow and yellow grease 
at 444@45%¢, c.a.f. Chicago. Bleach- 
able fancy tallow was sought at 
6@6'6¢, c.a.f. New York, the outside 
price on high titre stock. Special tal- 
low met buying interest at 53%@ 
542¢ and yellow grease at 54@514¢, 
also c.a.f. East. Choice white grease, 
all hog, was bid at 634¢, c.a.f. New 
York, but it was held at 7¢. Edible 
tallow sold at 8@8%&¢ and later at 
8¢, f.o.b. River points. Additional 
tanks of edible tallow changed 
hands at 834¢, c.a.. Chicago. Some 
edible tallow also moved at 734¢, 
f.o.b. Denver; sellers asked up to 
8¢ for additional stocks. 

At midweek, some choice white 
grease, all hog, traded at 67%¢, c.a.f. 
New York, and sellers asked 7¢ on 





There’s a 


DARLING & COMPARY | 


Truck ... as near 
as your phone 


@ YArds 7-3000 A 
4201 S. Ashland Ave. 


ek 


aaa 


aovers 


sae aa 


CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 


ws : 
a 








eee contact (} 





, 4 

DETROIT = 
your local DARLING Representative, or phone y @ ONtario 1-9000 A 
collect to the DARLING & ComPany plant nearest you. A P.O. Box 2218, Brooklyn Station ‘| 
DaRLING’s fast, convenient, pick-up service can save i\ eaviadaaniatel 4 
ou money and space, and help keep your premi i} © VAlley 1-2726 i 
- ean y P P .? P aed Y Lockland Station i 
: é ; ; ; CINCINNATI ( 
And remember—if 78 years’ experience in serving /| © Wanseua 600 y 
the meat industry can help you solve a problem of any '] P.O. Box 500 1 
kind, we’d like to help you . . . at no cost. Vy ALPHA, IOWA A 
‘\ © Elgin 2-4600 i} 
‘\ P.O, Box 97 y 


} CHATHAM, ONTARIO, CANADA 
“BUYING and Processing / «+.or your local 


Animal By-Products 


) DARLING & COMPANY @ 


Representative 


for Industry” ) 


a en 





SERVICE 
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additional tanks. Original fancy tal- 
low was bid at 6.42, also New York, 
but it was held at 614¢. Bleachable 
fancy tallow was bid at 6@614¢, c.a-f. 
East, with the asking price fraction- 
ally higher. The Midwest market was 
quiet as to sales; however, continued 
inquiry was apparent at last trading 
levels, with sellers holding out for 


® higher prices on the very light of- 


fers. Edible tallow sold at 814, f.o.b. 
River. It was also bid at 834¢, c.a.f. 
Chicago, but held fractionally high- 
er. Special tallow met buying interest 
at 53g@516¢, and yellow grease at 
544@514¢, c.a.f. New York, and the 
price depended on stock. Choice 
white grease, all hog, sold at 6%¢, 
c.a.f. Chicago. 

TALLOWS: Wednesdav’s quota- 
tions: edible tallow, 814¢, f.o.b. River 
and 834¢, Chicago basis: original 
fancy tallow, 55s¢; bleachable fancy 
tallow, 538¢; prime tallow, 5@5%%¢; 
special tallow, 43%4@4%¢; No. 1 tal- 
low, 4144@45¢¢, and No. 2 tallow, 
A@AV¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
64a¢; B-white grease, 43%4@47%¢; 
yellow grease, 444@45¢¢, and house 
grease, 414@43%¢. 


EASTERN BY-PRODUCTS 

New York, June 29, 1960 

Dried blood was quoted tocr at 

$4 per unit of ammonia. We: ren- 

dered tankage was listed at $4.@4.25 

per unit of ammonia and dry ren- 

dered tankage was priced at $1.10 
per protein unit. 


France Contemplates Increase 
In Oilseed Imports, Says FAS 


France is expected to buy sub- 
stantially larger quantities of oil- 
seeds outside the franc zone this 
vear because of the small 1959-60 
West African peanut crop, the For- 
eign Agricultural Service has indi- 
cated. Last year, when the West 
African crop was also small, France 
was able to turn to Nigeria for ad- 
ditional supplies, but this year, Ni- 
geria’s stocks, too, are down because 
it had a small 1959 crop. 

Members of the semiofficial or- 
ganization controlling imports of edi- 
ble oils and oilseeds have reported- 
ly contracted for about 100,000 tons 
of Canadian rapeseed. Thev also 
have expressed interest in buying 
sizable quantities of United States 
peanuts from Commodity Credit 


@ @ Corporation stocks. 


Soybean imports this year are ex- 
pected to reach 165,000 short tons 
compared with only 88.290 in 1959. 
In 1959, 94 per cent of France’s soy- 
beans came from the U. S. 
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CHICAGO HIDES 


Wednesday, June 29, 1960 








BIG PACKER HIDES: Sales last 
week totaled about 110,000 hides at 
mostly steady prices, including all 
light and ex-light native steers, 
which sold 1¢ below previous sales. 
Light native cows sold at 1744¢ on 
St. Paul’s to 19¢ on Rivers, with a 
percentage of cooler skins in the lat- 
ter. Heavy native steers, June take- 
off, sold at 13¢ for Rivers and at 
1314¢ on low freight stock. Light and 
ex-light native steers, May and June, 
from River and Minnesota points, 
sold at 19¢, 21¢ and 21%¢. Butt- 
branded steers, June take-off, sold 
at 11142¢ and 18,800 Colorado steers 
sold at 10¢ for June take-off. Heavy 
native River cows sold at 15¢ for 
June take-off and branded Northern 
cows and Southwestern’s of June 
take-off, sold at 134%4¢ and 1414¢, re- 
spectively. Heavy Texas steers, light 
average June take-off, sold at 1114¢. 

Buying interest, as the new week 
opened, was at steady prices, but 
sellers were reluctant to go along on 
that basis and no deals were made. 
Tuesday, buyers raised their bids and 
sales were made at an advance of %¢ 
on heavy native steers, butt-brands, 
Colorado’s and on heavy and light 
native cows. Branded cows sold 
steady with last week. Additional 
Colorado steers, July take-off, 
brought another 14¢ over Tuesday’s 
advance of %¢. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in the small 
packer market was slow and steady 
until Tuesday’s advance of %4¢ in the 
big packer market was reflected in 
small packer hides. Trades last week 
included 54-lb. average plump and 
selected at 15¢@15%¢. Also 42/54- 
lb. allweights, selected plumps from 
a short freight point, sold at 15¢. 
Last week, 56-lb. allweights, select- 
ed, sold at 1214¢ from a long freight 
point. The 50/52’s were auoted at 
f.o.b. shipping points and 60/62’s at 
114%4@12¢. Country locker-butchers 
sold at 12@121%4¢, with some up to 
13¢. Renderers moved at 10144@111%4¢ 
and No. 3 hides at 814@9¢, with some 
reported at 914¢. Good to choice 
Northern horsehides were available 
at 8.50 and ordinarv lots at 7.50. 

CALFSKINS AND KIPSKINS: 
No trading took place up to midweek 
and nominal prices were posted. with 
regular slunks quoted at 1.50. Small 
packer allweight calf was available 
at 43@45¢ and allweight kivs at 
35@37¢. Country allweight calf was 
firm at 26@27¢ and.allweight kips 
were quoted mostly at 23@24¢. 

SHEEPSKINS: The market ap- 


peared easier this week, with No. 1 
Northern and River shearlings re- 
ported at 1.40@1.50 and down to 1.30. 
Southwestern No. 1 shearlings were 
pegged at 1.80. Northern and River 
No. 2 shearlings sold mostly at 1.15@ 
1.30, with Southwestern’s at 1.35. No. 
3’s were quoted at .50@.60. Fall clips, 
Northern and River, were quoted at 
2.25, with Southwestern’s at 2.60. 
Midwest wool pelts were pegged at 
3.00@3.25 nominal. Lamb pelts sold 
at 1.60@1.80 each for June stock. 
Full wool dry pelts were pegged at 
.23 nominal. Pickled skins did not 
move, but were quoted at 8.00@9.00 
and sheep at 10.00@10.50 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
June 29, 1960 1959 
Let. native steers ...19 @191en 27%4n 
Hvy. nat. steers . into 26 @26% 
Ex. Igt. nat. steers . -* 291%4 
Butt-brand. steers .. 221en 
Colorado steers ..... ious 21%n 
Hvy. Texas steers .. 10%n 2214n 
Light Texas steers 18n 2644n 
Ex. Igt. Texas steers 201%n 284on 
Heavy native cows ..1542@16 27% @28n 
Light nat. cows ... 1118 @19 2814 @2914n 
Branded cows ...... 13%@14 2514 @27n 
Native bulls ........ 10% @1i1n 19 @19%n 
Branded bulls ...... 9% @10n 18 @18%n 
Calfskins: 
Northerns, 10/15 Ibs. 58n 70n 
10 Ibs./down ...... 55n 80n 
Kivs, Northern native, 
EGE Me Westdecne 45i4n 55n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 12 @12% 21 @23n 
50/52-lb. avg. ....... 15 @15% 25% @26n 
SMALL PACKER SKINS _, 
Calfskins, all wts. ..43 @45n 55 @56 


Kipskins, all wts. ...35 @37n 44 @45 
SHEEPSKINS 
Packer shearlings: 
We ee cdewenecie 1.30@ 1.50 1.75@ 2.25 
ee ee ee ee 1.15@ 1.30 


90@ 1.15 
20n 


-23n 3 
9.00@ 9.50 12.00@12.50 
8.50 11.50@12.00 


Dew PeRe nn cccecs 
Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, June 24, 1960 


Open Hieh Low Close 
July ... 15.66 15.66 15.60 15.65 
Oct. ... 15.90b 15.98 15.94 15.98 
Jan. ... 15.95b 16.05 16.05 16.06b- .20a 
Apr. ... 16.00 PAW & OF 16.10b- .25a 
July ... 16.05b ‘<aee evke 16.10b- .35a 


Sales: 26 lots. 
Monday, June 27, 1960 


July ... 15.55b - 15.65 15.50 15.60b- .70a 
Oct. ... 15.90b 16.00 15.77 16.00 

Jan. ... 16.00b 16.02 16.00 16.10b- .20a 
Apr. ... 16.10b eee vewe 16.20b- .40a 
July ... 16.15b eoee oven 16.25b- .45a 


Sales: 30 lots. 


Tuesday, June 28, 1960 


July ... 15.55b 15.95 15.75 15.93b- .95a 
Oct. ... 15.90b 16.32 16.20 16.30 

Jan. ... 16.04b 16.35 16.25 16.38b- .45a 
Apr. ... 16.20b sans aaa 16.40b- .50a 
July ... 16.25b oes ees 16.45b- .60a 


Sales: 26 lots. 


Wednesday, June 29, 1960 


July ... 15.75b 15.95 15.76 15.70b- .85a 
Oct. ... 16.28-27 16.28 16.05 16.05b- .15a 
Jan. ... 16.35b 16.35 16.20 16.15b- .30a 
Apr. ... 16.48 16.48 16.25 16.20b- .35a 
July ... 16.45b 16.35 16.35 16.30b- .50a 


Sales: 27 lots. 


Thursday, June 20, 1960 


July ... 15.70b 15.75 15.65 15.75b- .85a 
Oct. ... 16.05 16.10 16.00 16.05b- .10a 
Jan. ... 16.10b aese 16.10b- .25a 
Apr. ... 16.25-30 16.30 16.20 16.15b- .30a 
July ... 16.30b pales 16.35b- 50a 


Sales: 34 lots. 
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LIVESTOCK MARKETS ...Weekly Review | 





Crippling Of Livestock During Truck Transit To 
Sioux City Last Year Fell To One-Third Of 1947 

During 1959 only about one-third as many animals 
were crippled in truck shipments arriving at the Sioux 
City market as in 1947, when the unique Live Stock 
Trucking Safety Program was started. This record was 
made in hauling a greater volume, since 93 per cent of 
livestock is now transported by truck, as compared with 
78 per cent in 1947. 

For further proof of safer live stock trucking, less 
than 1 per cent of hogs was bruised in 1959 as shown 
by slaughter tests on over a million hogs. This com- 
pares with 7 per cent bruised in 1947. Hidden bruises 
on slaughtered cattle now are only one-third what they 
were in 1947. 

Surveys of improved hauling of market animals to 
prevent injuries point to proper loading of trucks at 
the farm and ranch. Some truckers provide portable 
loading chutes, but prefer permanent chutes. Inclines 
on portable chutes are too steep for safe loading and 
they are undesirable for pulling behind a truck on the 
highways. Every trucker emphasizes the great impor- 
tance of stopping every 40 to 60 miles to inspect live 
stock enroute to market. 


World Sheep Population Up By 10,000,000 
Head Lost Year; Total Now About 983,000,000 

The world gained about 10,000,000 sheep during 1959 
and now has about 983,000,000 head. The increase was 
less than 1 per cent above a year earlier, but was 15 
per cent greater than the 1951-55 average. 

The Foreign Agricultural Service said one of the 
most significant developments in livestock production 
continues to be the emphasis being given by most Com- 
munist bloc countries to producing faster-maturing an- 
imals, one type of which is sheep, in their drive to 
increase meat production. FAS added that the slow 
increase in world sheep numbers partly reflects the rel- 
atively low world wool prices in 1958 and early 1959. 

Russia, Red China and eastern Europe provided more 
than 80 per cent of the world increase in sheep numbers 
during 1959, and about half of the world gain from the 
1951-55 average. The gains, mostly in the Soviet Union, 
resulted mainly from the special government emphasis 
and encouragement to all phases of sheep production, 
particularly better pastures and breed improvement. 


New Shipment Of Australian Lambs Arrives At 
San Francisco; Condition Considered Fair 


A shipload of upwards from 23,000 Australian lambs 
arrived at the port of San Francisco about three weeks 
ago. The load on embarkation was somewhat larger, but 
casualties on the voyage numbered nearly 600 head. 
The animals, mostly whitefaces, were of a variety of 
breeds, according to dockside observers. The death loss 
was not as great as among past shipments. 

Weights of the lambs were said to be mostly in the 60 
to 75-lb. range, although some were said to be consider- 
ably lighter in weight, with shrink accounting for a con- 
siderable part of the change in condition on arrival. 
Several new-born lambs were also reported seen in the 
flock, suggesting the possibility that all of the adult 
animals were not “lambs.” The sheep will be held in 
quarantine for about 30 days, after which time they 
may be removed for slaughter. 


34 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 28 were reported by the Agriculturai Marketing 
Service, Livestock Division, as follows: 
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N.S. Yds. Chicago Sioux City Omaha St. Paul Qi a 
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HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 oo. —— $17.75-18.35 $17.25-17.50 — $17.25-18.00 
200-220 =... .$17.75-18.00 18.00-18.35 17.75-18.00 $18.00-18.25 17.75-18.00 
220-240 o-oo 17.75-18.25 17.60-17.75 18.00-18.25 17.75-18.00 
U.S. No. 2: 
180-200 17.25-17.75 
200-220 17.50-17.75 17.50-17.75 
220-240 17.50-17.75 17.50-17.75 
240-270 17.00-17.50 17.50-17.75 
U.S. No. 3 
200-220 .. 17.00-17.25 17.25-17.50 17.25-17.50 
220-240 .. 16.75-17.25 17.15-17.50 17.25-17.50 
240-270 .. 16.25-17.00 16.60-17.35 16.50-17.25 
270-300 . 15.75-16.50 16.25-16.75 15.50-16.50 16.25-16.75 
U.S. No. 1-2: 
180-200 .. 17.50-17.85 17.75-18.35 17.00-17.75 17.00-18.00 16.75-17.75 
200-220 -» 17.50-17.85 18.00-18.35 17.50-17.75 17.50-18.25 17.50-17.75 
220-240 -» 17.50-17.75  17.75-18.25 17.50-17.75 17.50-18.25 17.50-17.75 
U.S. No. 2-3: 
200-220 -» 17.00-17.50 17.50-17.75 17.25-17.50 17.25-17.50 17.25-17.50 
220-240 - 17.00-17.50 17.30-17.75 17.25-17.50 17.25-17.50 17.25-17.50 
240-270 16.25-17.25  16.75-17.60 16.75-17.50 16.50-17.50 16.75-17.25 
270-300 .. 16.00-16.75 16.25-16.90 15.50-16.85 15.75-17.00 16.25-16.75 
U.S. No. 1-2-3: 
180-200 .. 17.25-17.75 17.50-18.00 17.00-17.75 16.50-17.75 16.75-17.50 
200-220 .. 19.25-17.75 17.75-18.00 17.50-17.75 17.25-18.00 17.25-17.50 
220-240 -» 17.00-17.75 17.60-18.00 17.35-17.75 17.25-18.00 17.25-17.50 
240-270 - 16.50-17.50 17.00-17.90 16.75-17.50 16.75-17.75 16.75-17.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 -. 15.00-15.25 
270-330 . 15.00-15.25 ———— ___15.00-16.00 15.25-16.00 15.75-16.25 
330-400 - 14.00-15.25 14.25-15.75 14.25-15.25 14.00-15.25 14.00-15.75 
400-550 .+ 12.75-14.50 13.25-14.50 12.75-14.25 13.00-14.25 13.00-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime— 
900-1100 .... 27.25-29.00 26.00-27.25 26.25-27.25 
1100-1300 ... 17.50-29.50 26.00-27.25 26.25-27.25 
1300-1500 27.50-29.50 25.75-27.25 26.00-27.25 
Choice: 
700-900 ..... 25.00-27.50 
900-1100... 25.25-27.75 24.50-27.25 24.50-26.00 24.50-26.25 24.75-26.75 
1100-1300 . 25.25-27.75 24.50-27.50 24.25-26.00 24.25-26.50 24.50-26.50 
1300-1500 - 25.00-27.50 24.50-27.50 24.25-26.00 23.75-26.25 24.50-26.50 
Good: 
700-900 ..... 22.50-25.25 21.75-24.50 21.00-24.50 21.50-24.50 22.00-24.75 
900-1100 .... 23.00-25.25 21.75-24.50 21.00-24.50 21.50-24.50 22.00-24.75 
1100-1300 . 22.75-25.25 21.75-24.50 21.00-24.50 21.00-24.25 22.00-24.75 
Standard, 
all wts. .. 20.00-23.00 19.75-21.75 18.00-21.00 18.25-21.50 18.50-22.00 
Utility, 
all wts. .. 18.00-20.50 18.00-19.75 17.00-18.00 17.00-18.25 17.00-18.50 
HEIFERS: 
Prime— 
900-1100 .... 26.50-27.75 25.75-26.00 26.25-26.75 
Choice: 
700-900 ..... 24.50-26.50 24.25-26.50 24.00-25.75 24.50-26.25 
900-1100 .. 24.00-26.50 24.25-26.50 24.00-25.75 24.25-26.25 
Good: 
600-800 ..... 22.50-24.50 21.00-24.25 20.50-24.00 21.25-24.50 
800-1000 - 22.00-24.50 21.00-24.25 20.50-24.00 21.00-24.50 
Standard, 
all wts. .. 19.00-22.50 19.00-21.00 17.00-20.50 18.00-21.25 
Utility, 
all wts. .. 17.50-19.00 16.50-19.00 16.00-17.00 17.00-18.00 17.00-18.00 
COWS, all wts.: 
Commercial 15.50-16.50 14.75-17.25 15.50-16.50 15.50-16.25 16.00-17.00 
Utility ..... 14.50-15.75 14.50-16.50 14.75-16.00 14.25-15.50 15.00-16.00 
Cutter ..... 14.00-15.00 14.25-16.25 14.00-15.00 13.00-14.50 14.50-15.00 
Canner ..... 12.00-14.00 13.00-14.25 13.50-14.50 12.50-13.25 13.50-14.50 
BULLS (Yris. Excl.) All Weights: 
Commercial  18.50-19.50 20.00-21.00 20.00-21.50 17.00-20.00 18.50-20.00 
UGiity ..... 17.50-19.00 19.50-21.00 19.50-21.00 17.00-19.50 18.50-22.00 
Cutter ..... 15.00-18.00 17.00-19.50 18.00-19.50 16.00-17.00 16.00-19.50 
VEALERS, All Weights: 
Ch. & pr. .. 23.00-27.00 28.00 27.00 26.00-28.00 
Std. & gd. .. 18.00-24.00 18.00-27.00 18,00-24.00 21.00-26.00 
CALVES (500 Ibs. down): 
Choice ..... 21.00-25 22.00-23.00 
Std. & gd. .. 17.00-22.00 17.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
PEER csv 20.50-21.00 21.50-22.00 20.25-21.00 20.00-20.50 20.00-20.75 
Choice ..... 19.50-20.50 21.00-21.50 19.50-20.25 19.00-20.00 19.50-20.00 
oy MEE 18.00-19.50 19.00-21.00 ————— 17.50-19.00 18.50-19.50 
YEARLINGS (Shorn): 
Choice ..... 17.00 
ae 15.00 16.00 15.00-16.00 
EWES (Shorn): ‘ 
Gd. & ch. .. 4.50- 5.50 4.50- 6.00 4.00- 6.00 4.25- 6.00 5.00- 6.00 
Cull & util. 3.50- 5.00 4.50-5.50 3.00- 3.50 3.00- 4.25 3.00- 5.00 
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CORN BELT DIRECT 
TRADING 

Des Moines, June 29— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 

No. 1, 200-220 $17.00@17.75 
No. 2, 200-220 16.75@17.25 
No. 2, 220-240 16.45@17.15 
No. 2, 240-270 16.00@16.90 
No. 3, 200-220 16.35@16.90 
No. 3, 220-240 16.15@16.80 
No. 3, 240-270 15.85@16.60 
No. 3, 270-300 15.30@16.00 
No. 1-2, 200-240 16.55@17.40 
No. 2-3, 200-240 16.45@17.00 
No. 2-3, 240-270 15.90@ 16.70 
No. 2-3, 270-300 15.30@ 16.35 
-3, 180-200 15.75@17.00 
3, 200-220 16.75@17.10 
» 220-240 16.45@17.00 
» 240-270 15.90@ 16.80 
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» 270-330 14.10@15.50 
» 330-400 13.60@15.00 
No. 1-3, 400-550 12.60@14.40 


Corn Belt hog receipts, 
as reported by the USDA: 
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This Last Last 
week week year 
est. actual actual 
June 23 ... 58,000 55,000 63,000 
June 24 ... 38,000 43,000 44,000 
June 25 ... 30,000 20,000 29,000 
June 27 ... 56,000 55,000 71,000 
June 28 ... 68,000 57,000 41,000 
60,000 57,000 44,000 


June 29 ... 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, June 28 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 25.75 
Steers, good ...... 22.00 @ 24.50 
Heifers, gd. & ch. .. 21.50@25.00 
Cows, util. & com’l. 14.00@15.50 
Cows, can. & cut. .. 11.50@14.25 
Bulls, util. & com’l. 16.50@19.00 

VEALERS: 

Good & choice .... 
Calves, gd. & ch. .. 

BARROWS & GILTS: 
U.S. No. 1, 200/220 

220/240 

240/ ‘270 


20.00 @ 25.00 
17.00 @ 23.00 


17.50@ 18.00 
17.00@ 17.25 
16.50 @17.00 
16.00 @ 16.50 
17.00@17.75 
17.50 @ 18.00 
17.00@17.25 
17.00@17.25 
16.60@ 17.00 
16.00 @ 16.60 
16.50 @17.25 
16.75 @17.25 
17.00 @ 17.50 
16.60 @ 17.25 
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270/330 Ibs. 15.00 @ 15.50 
14.25 @15.00 


13.25 @14.25 


LAMBS: | 
Choice & prime..... 
Good & choice .... 


19.00 @ 20.25 
17.00 @ 19.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, June 28 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 25.75 
Steers, good ...... 23.50 @ 25.00 


Heifers, gd. & ch. .. 22.00@25.40 

Cows, util. & com’l. 14.50@16.00 

Cows, can. & cute .. 12.00@14.00 
BARROWS & GILTS: 

U.S. No. 1-2, 200/230 18.00@18.25 

U.S. No. 1-3, 190/240 17.50@18.00 

U.S. No. 2-3, 190/240 17.00@17.50 
SOWS, U.S. No. 1-3: 


330/400, No. 2 - 14.00@15.00 

400/600 Ibs. ........ none qtd. 
LAMBS: 

J a Seeger 20.50 

WIS. vocvecncenes 19.00 @ 20.00 





LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis, Tuesday, June 28 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.00 
Steers, good ....... 23.00 @ 24.50 
Heifers, gd. & ch. .. 22.00@25.00 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 13.00@16.00 
Bulls, util. & com’l. 18.00@20.00 

VEALERS: 

«Ke Oe eee 26.50 
Good & choice . 24.50@ 26.00 
Stand. & good .... 22.00@24.50 
BARROWS & GILTS: 
U.S. No. 1. 200/220 18.00@ 18.25 
U.S. No. 3, 200/220 17.15@17.25 
U.S. No. 3, 220/240 17.00@17.25 
U.S. No. 3, 240/270 16.50@16.25 
U.S. No. 3. 270/300 15.75@16.25 
U.S. No. 1-2. 180/200 17.75@18.00 
U.S. No. 1-2, 290/220 17.75@18.00 
U.S. No, 1-2, 220/240 17.59@18.00 
U.S. No. 2-3, 200/220 17.25@17.50 
U S. No. 2-3, 290/249 17.95@ 17.50 
TI.S. No, 2-2, 940/270 16.59@17.95 
U.S. No. 2-3, 270/300 16.00@ 16.75 
T.S. No. 1-2. 189/200 17.59@17.75 
U.S. No. 1-3, 200/220 17.59@17.85 
U.S. No. 1-3, 220/240 17.25@17.75 
1S. No. 1-3, 240/270 16.75@17.50 

SOWS. US. No. 1-3: 

Pee Se. sss 15.00 @ 15.50 
330/400 Ibs. ........ 14.00 @ 15.25 
400/550 Ibs. ........ 13.25 @ 14.50 

LAMBS: 

Choice & vrime .... 29.09@21.00 
Good & choice ..... 18.00 @ 20.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, June 28 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 27.25 
Steers, good ....... 21.75 @ 25.00 
Steers, util. & std. .. 16.50@22.00 
Heifers, choice . 24.50@ 26.50 


Heifers, good ...... 21.50 @ 24.50 

Cows, util. & com’l. 14.50@18.00 

ows, can. & cut. .. 12.00@15.25 

Bulls, util. & com’l. 17.50@19.00 

Vealers, gd. & ch. .. 20.00@25.00 

Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 

Ss. 2, 200/220 17.50@17.75 
fs 1-2, 220/240 17.35@17.50 
. No. 2-3, 200/220 17.00@17.25 

3, 220/240 17.00@17.25 

3, 240/270 16.75@17.00 

2-3, 270/300 16.25@16.90 

; . 1-3, 180/200 17.009@17.50 
. No. 1-3, 200/220 17.25@17.50 
1-3, 200/240 17.25@17.50 

1-3, 240/270 17.00@17.25 
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L eeeceee 15.00@ 15.50 


180/330 Ibs. 

330/400 Ibe. ........ 14.95 @15.0 

400/550 Ibs. ........ 13.50 @ 14.25 
LAMBS: 

Choice & prime .... 18.00@21.00 

Good & choice ..... 16.00 @ 18.00 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, June 28 
were as follows: 


CATTLE: 


Cwt. 
Steers, gd. & ch. ..$23.50@26.65 


Steers, util. & std. . 18.00@23.00 
Heifers, gd. & ch. .. 23.00@25.00 
Heifers. util. & std. 17™@22 00 
Corrs, wtiey 6 60.55 13.5915 50 
Cows, e°n.-cut. . 11,004 14.50 
Bulls, util. & com’. 17.00 @ 20.00 
VFALERS: 

or ere A 

Good & choice ..... 24.00 @ 26.00 
Calves, util. & std. . 19.00@23.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 18.00@18.25 
U.S. No. 1-2, 199/250 17.75@18.00 
U.S. No. 2-3, 190/250 17.25@17.75 
U S. No. 2-3, 250/290 16.50@17.50 
SOWS. 11.8. No. 2-3: 


300/400 Ibs. ........ none qtd. 

409/690 Ibs. ........ 13.00 @ 13.25 
LAMBS: 

Choice & prime .... 21.00@22.50 

Good & choice . 18.00@21.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended June 25, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! . 11,118 9,647 42,613 32,868 
Baltimore, Philadelphia .......... 8,412 1,764 22,107 3,490 
Cincy., Cleve., Detroit, Indpls. .. 19,539 4,425 111,208 14,390 
. 0 ee ee ee 16,911 4,982 31,721 4,313 
St. Paul-Wis. areas? ............. 29,074 13,662 73,821 9,402 
Ce Be is cnegdicckicnes ss 11,460 1,771 70,335 4,189 
Sioux City-So. Dak. area‘ ........ Wee Feces 90.516 12,283 
CE I aidnc ke adden cabeeewh 37,266 165 61,522 10,357 
Se canedetuceseseue ox eee EE 
Iowa-So. Minnesota® .............. 33,298 6,079 233,974 24,858 
Louisville, Evansville, Nashville, 

ET 8a eon Bo anh dg 6.6 a bs Cen im 7,225 5,009 eee oe 
Georgia-Florida-Alabama area’ 7,819 4,755 See Serta 
St. Joseph, Wichita, Okla. City 20,418 1,292 40,535 7,856 
Ft. Worth, Dallas, San Antonio 12,973 6,042 12.647 29,361 
Denver, Ogden, Salt Lake City .... 18,047 184 14,130 18,878 
Los Angeles, San Fran. areas* 25,106 1,403 24,241 30,280 
Portland, Seattle, Spokane ....... 7,882 324 12,656 9,172 

GHAI TRG. cccsdwescices: 307,832 61,524 970,807 211,697 

Totals same week 1959 ........ 290,722 61,279 1,006,407 217,671 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vellejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 18 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B1 Good 

All wts. Gd. & Ch. Dressed Handyweights 

1960 1959 1960 1959 1960 1959 1960 

Toronto $22.50 $24.50 $30.79 $30.50 $25.75 $24.25 $24.00 $29.00 
Montreal .... 22.85 24.55 28.60 27.95 26.44 24.70 oe - oe 
Winnipeg 21.76 22.78 31.43. 34.10 23.33 21.75 caver mee 
Calgary ..... 20.35 22.45 28.90 28.35 21.90 20.60 23.00 23.70 
Edmonton . 20.40 22.50 27.50 31.00 22.10 20.90 22.75 17.50 
Lethbridge .. 20.70 22.00 21.25 26.00 21.94 20.60 22.75 19.00 
Pr. Albert 20.60 21.50 26.25 28.00 22.00 20.50 J<ak” See 
Moose Jaw .. 20.75 21.50 26.50 29.25 °22.25 20.50 20.75 18.50 
Saskatoon 21.30 21.50 28.00 29.00 22.60 20.50 19.00 21.00 
Regina ...... 20.40 21.50 28.50 29.00 20.50 dees roe 


22.85 
*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended June 25: 





Cattle and Calves Hogs 

Week ended June 25 (estimated) ........ 3,175 13,900 

Week previous (six days) ..........-+.+0+- 3.318 14,205 

Corresponding week last year ............. 2,307 13,629 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended June 18, compared: 


Receipts at 12 markets 
for the week ended Friday, 
June 24, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
June 18 1959 date 220,300 288,000 67,300 
CATTLE Previous 
Western Canada 19,146 16,572 P week a 297,400 79,700 
Eastern Canada 17,331 14,859 ame wk. 
Totals acne 36,477 31,431 1959 216,600 327.800 80,900 
Ss 
Western Canada 57,667 pega 
Eastern Canada 56,350 62,66: 
eS pe 114,017 139,177 NEW YORK rol 
All hog carcasses ‘. iv oc at 
graded ........ 124,141 149,602 Receipts of livest 
SHEEP ag | UeTsey City and 4st st., 
Western Canada 2,780 1,7 
Eastern Canada 3,175 2297 New York market for the 
TOGQMedt es 354 5,955 4,080 week ended June 25: 
Cattle Calves Hogs* Sheep 
PACIFIC COAST LIVESTOCK = Stlable 80 none none 
Receipts at leading Pacific Coast directs) 1,132 203 14,745 3,883 
markets, week ended June 25: Prev. wk.:— 
Cattle Calves Hogs Sheep Salabe 87 11 none none 
N. P’tland 2,200 375 1,375 5,400 Total, (incl. 
Los Ang. 3,400 450 400 a directs) 1,280 276 15,299 4,185 
Stockton 2,400 400 1,000 1,375 *Includes hogs at 31st Street. 
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PROVISIONER 
““APPROVED”’ 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
. Discusses: fundamentals; 
location and construction; beef 
hter and by-products; hog 
slaughter; inedible rendering, casin 
processing; lard rendering; trac 
installations; curing; smoking and 
— manufacture. 
ice 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This Ta aie volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, _o 

aging and marketing of baked 
=_— precooked and prepared aot. 

ice 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of pend 
eration, storage, quick freezing, 
pe materials and pro aoener 

ic comment on preparation and 
Sooule of meats, Pesca | . other 
items. Complete iscussion 2 throug 
marketing, cooking, serving, trans- 
ation. 31 pe. 282 yoehees, 
214 —e 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; Log subjects are di 

by experts in packinghouse hide op- 


a 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
a — Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 

\ ’ General summ of plant operations 
Every note about new Wondersheen becomes a melody... that’s not covered ia Inethvute books on 
specific subjects. Discusses plant lo- 
what the packers are saying about this new paper: It looks like cations, construction, maintenance, 
% power plant, gone ype noe 
2 “hiot 2d” Maelalelelslaielaat ye - operation controls, personnel controls, 
the “high priced” foil, and performs even better as a ham. and incentive plans, time keeping, safety. 
: ape ne ane : Pri $4.50 

bacon wrap. Wondersheen glamorizes your package, helps keep 


it fresher with longer shelf life ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
fi g, accounting for sales. 


Write Hartford City Paper to- H<¢ 


day for samples, prices and 


PORK OPERATIONS , 


s ; A technical description of all pork 
complete technical information. operations from slaughtering through 
nce aan ee = : C) 
: ee processing of lard, casings and by- 

Hartford City Paper Division roduc. Scatadie of Slat Saabean. 

ATialalss tele Mm allaliate Mm: Mm; tolalUhiclaitl alate mm @te) $4. 


‘alolgiielae Glia mm lalellolate) 
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ok COLLEGE MATH course has attracted 44 plant and office employes of John 
; Morrell & Co., Ottumwa, la. The two-year, company-sponsored course in 


college mathematics includes basic instruction in algebra, statistics, trigonom- 
etry, analytics, calculus and theory of equations. Instructor is Prof. Victor 
Rail, head of the mathematics department at Parsons College, Fairfield, la. 
Oliver Gibbs, sales training director at the Morrell plant, said the company 
feels that offering further educational opportunities to its present experienced 
personnel is one of the best methods of improving its position within the 
industry. Pictured standing as class began at Morrell plant are (I. to r.): 
Gibbs, G. L. Alsobrook, plant controller, and Prof. Rail. Classes will be two 
afternoons and evenings a week, with each session lasting about 90 minutes. 
Those who complete the two-year course may receive 25 college credit hours. 





Needham to Build Second 


Beef Plant in North Dakota 
Needham Packing Co., Inc., Sioux 
City, Ia., which recently purchased 
SpLOux. City 
Dressed Beef, 
Inc. (NP, June 
18, 1960), will 
build a second 
$1,000,000 plant 
in West Fargo, 
N. D., Luoyp L. 
NEEDHAM, presi- 
dent, announced. 


expected to be 
completed by 
November 1, will be oprated as 
Siouxland Dressed Beef Co., an af- 
filiate of the Needham concern. 
The Siouxland plant will employ 
100 persons initially, with employ- 
ment expected to expand to 200, 
Needham said. The slaughtering ca- 
pacity of the new plant will be 55 
cattle per hour and 100 to 150 calves 
and sheep per hour. With a work 
week of about 50 hours, the plant 
will handle about 2,500 cattle and 


L. L. NEEDHAM 


¢ |@ 5,000 to 7,500 calves and sheep each 


week, Needham noted. 

The new plant will represent an 
expansion of approximately 30 per 
cent over the present operation at 
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Sioux City Dressed Beef, Inc., which 
employs 300 persons. W. A. Klinger 
Co., Sioux City, is general contractor 
for the North Dakota project. The 
plant will be built on 10 acres of 
land leased by Needham from the 
Union Stock Yards at West Fargo. 


Swift’s Moss, Who Disproved 
‘Silk Purse’ Adage, Retires 


A 40-year career devoted mostly 
to glamorizing by-products of the 
meat packing in- 
dustry has closed 
with the retire- 
ment of EUGENE 
A. Moss as vice 
president of 
Swift & Com- 
pany, Chicago. 
Hundreds of in- 
dustrial products 
and many new 
processes that 
owe their exist- 
ence entirely or in part to meat by- 
products have been developed dur- 
ing his career. 

Under Moss’ supervision have been 
the Swift products for industry di- 
visions, made up of tallow, adhesives, 
soap, gelatin and ice cream stabiliz- 
ers, the technical products plant at 
Hammond, Ind., and purchasing, 


E. A. MOSS 


il 
ral o¢ @ 








transportation and storage depart- 
ments of the company. 

Supervision of these activities has 
been taken over by four Swift vice 
presidents in addition to their other 
duties. R. W. RENEKER assumed su- 
pervision of the transportation and 
purchasing departments. E. F. Swirt 
will direct storage operations. C. T. 
PRINDEVILLE will supervise the tal- 
low department. Dr. H. R. Rosprnson 
will supervise adhesives, gelatin, 
stabilizers, soap and the technical 
products plant. 

Among new outlets for by-prod- 
ucts developed during Moss’ career 
are: soap and glue used as chemi- 
cals in the production of synthetic 
rubber; fatty acids used in the man- 
ufacture of rubber products; a pro- 
tein derivative of animal origin used 
to thicken uranium ore slurries to 
speed up the extraction process, and 
specialized soaps for coating paper 
used for high quality printing. More 
than half of Swift’s production of 
glue now is used for purposes that 
do not involve sticking two things 
together. 

Moss joined Swift in 1920 in the 
by-products department at the St. 
Paul plant, transferring to the Chi- 
cago general office in 1923. He served 
as manager of the Chicago meat 
packing plant from 1938 until 1941, 
when he was elected vice president. 


PLANTS 


The new plant of Southwest Meat 
Co.; Luling, Tex., recently had its 
formal opening. The $250,000 invest- 
ment features the latest equipment 
for slaughtering, handling, boning, 
freezing and shipping beef. The man- 
agement expects to process approxi- 
mately 150 head of cattle daily, 
though under optimum conditions 
the plant could handle 240 head per 
day. At Lioyp, a veteran of 35 years 
in the meat industry, planned and 
engineered the plant’s construction. 


A fire, presumably started by 
lightning, destroyed the plant of 
DeMeyer Packing Co., near Waka- 
rusa. Ind. Damage was estimated at 
$100,000. 


Patrick Cudahy, Inc., Cudahy, 
Wis., has installed an_ electrical 
stunning system for hogs. CLARENCE 
ALLEN, production supervisor, said 
the conversion will cost between 
$30,000 and $40,000, with virtually 
no loss of production or personnel 
change. The new electrical stunning 
system contains a 15-ft., V-shaped 
restraining conveyor which immo- 
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bilizes the animal while the stun- 
ning operator releases from the 
stunner a current of 300 or more 
volts. The animal is stunned in 
about half a second and remains 
unconscious about one and a half 
minutes, during which it is dis- 
charged onto another moving con- 
veyor, stuck and shackled. The new 
system will enable Patrick Cudahy 
to maintain its maximum production 
rate of 750 hogs an hour. The stun- 
ning device was developed by MikE 
SULLIVAN, a graduate of Marquette 
University now employed as an en- 
gineer for the Wisconsin firm. 


Dean Packing Co., Vermillion, 
S. D., is undertaking a $50,000 ex- 
pansion program. The plant will be 
enlarged by a 125-head beef cooler 
and additional space to house new, 
modern equipment, including a sau- 
sage chopper made in Germany. 


JOBS 


Ceci. J. Murray has been named 
superintendent of the Swift & Com- 
pany meat pack- 
ing plant at 
Chicago. He suc- 
ceeds JOEL W. 
GREENE, who has 
retired. A native 
of Neepawa, 
Manitoba, Cana- 
da, Murray 
started his career 
in 1926 with 
G. H. Hammond 
Co., a division of 
Swift, at Chicago. He has held posi- 
tions as superintendent at Spokane, 
Wash., and Broderick, Cal., plants. 
Most recently, he has been division 
superintendent at G. H. Hammond. 





C. J. MURRAY 


Kart DAMBACHER has been ap- 
pointed assistant sales manager and 
route supervisor for Milwaukee 
Sausage Co., Seattle, Wash., an- 
nounced Martin B. Rinp, president. 


VERNON E. Bicuter has been elected 
vice president of Lovett Meat Co., 
Cincinnati. He 
also will contin- 
ue as general 
manager of the 
company. Bigler, 
a Lovett employe 
since 1952, holds 
a degree in meat 
and animal hus- 
bandryfrom 
Ohio State Uni- 
versity. He 
served with the 
National Live Stock and Meat Board 
for four years before joining the 
Lovett concern. Other officers of the 
company are Ratpu S. Lovett, pres- 
ident, and Dorotny G. Lovett, secre- 
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“*LEGISLATIVE ENGINEER”’ is honorary 
title awarded to Aled P. Davies (left), 
vice president of American Meat In- 
stitute, by Don Parsons, executive di- 
rector of Super Market Institute, for 
Davies’ active part in helping arrange 
symposium on ‘‘The Good in Your 
Food” (see NP of May 14) at 23rd 
annual SMI convention. Parsons said 
Davies had performed a valuable 
service for the entire food industry. 





tary and treasurer. The firm bones 
cows and bulls for sausage plants, 
restaurant suppliers and chains. 


DEATHS 


James O. WALLACE, comptroller 
for Lookout Oil & Refining Co., 
Chattanooga, Tenn., a division of 
Armour and Company, died of a 
cerebral hemorrhage. Wallace had 
been with the company 44 years. 
Surviving are his wife, Epna, and a 
daughter, Dorotny. 


STANLEY SIUDZINSKI, 60, retired 
president of Siudzinski Brothers, 
wholesale meat firm in Cary, IIL, 
died June 27. He retired in April 
as president of the company. Sur- 
viving are his widow, IreEng, his 
mother and a sister. 


Henry W. Ramnin, 63, vice pres- 
ident of A. W. Schmidt & Son, Inc., 
Baltimore, died after a long illness. 
Ramming had been with Schmidt for 
35 years. 


Paut M. KLInceELE, 52, manager 
of canned food procurement for Ar- 
mour and Company, Chicago, died 
June 26. Klingele had been with 
Armour for 33 years. Surviving are 
his widow, RutH, two sons and two 
daughters. 


Ezra HEtp, 67, retired meat and 
provision wholesaler at Mickleton, 
N.J., died recently at Camden, N.J. 


CHARLES J. FEHL, retired partner 
in Charles J. Fehl Co., meat proc- 
essor in Blooming Glen, Pa., died 
at the age of 71. Fehl had operated 





the company from 1918 until he re- 
tired last May. Survivors include 
his wife and three children. 


FREDERICK WILLIAM BRAUER, JR., 
former owner of B. Brauer’s Sons, 
a wholesale meat company in Rich- 
mond, Va., died recently. Brauer had 
retired in May as owner of the firm 
his grandfather established in 1854. 


TRAILMARKS 


Frank A. Buum, president of 
Frank A. Blum & Sons, Inc., Pitts- 
burgh, celebrated two occasions last 
month: 50 years in the food industry 
and 25 years at the same location. 
The 50-year career began in 1910 
when Blum became a salesman for 
Swift & Company in Detroit. In 
1913, at the age of 21, he was the 
youngest manager in Swift history. 
In 1935 he founded the present food 
broker-distributor firm. A frozen 
foods pioneer, the Blum company in 
1944 distributed the first Snow 
Crop frozen foods in the nation and 
was instrumental in the fight to per- 
mit sale of margarine already col- 
ored before packaging. Blum’s four 
sons, WILLIAM, RoBERT, FRANK, JR., 
and Joun, are all active in the com- 
pany. Robert is vice president of 
the firm; William, treasurer, and 
Frank, jr., secretary. 


Appointment of Duptey T. Camp- 
BELL as secretary of the American 
National Cattle- 
men’s’ Associa- 
tion, Denver, has 
been announced 
by president 
FreEp H. Dres- 
SLER. Campbell, 
24, will succeed 
Roy W. LILtey, 
who on August 1 
becomes _assist- 
ant executive 
secretary of the 
California Cattlemen’s Association, 
with headquarters in San Francisco. 
Campbell has been working with the 
animal husbandry department of 
Colorado State University, Fort Col- 
lins, since receiving the M.S. degree 
in animal breeding last March. 


D. T. CAMPBELL 


Capitol Packing Co., Denver, paid 
the top price of the seventh annual 
Junior Fat Lamb Market Day at 
Denver Union Stockyards, buying 
12 lambs for $22.25 per cwt. The sale 
gives youngsters market experience. 


LowetL Kinnison, Red Oak, Ia., 
and Bert ReEnperR, Omaha, Neb., 
owners of Mid-American Milling 
Co., Omaha, have announced plans 
to begin construction of a $3,000,000 
hog producing plant on a 224-acre 
site just west of Red Oak. Within 


THE NATIONAL PROVISIONER, JULY 2, 1960 


Wy 


Aad 








re- 
ide 


JR., 
ns, 
ch- 
had 
irm 
8 


of 
itts- 
last 
istry 
tion. 
1910 
. for 
ESS 
- the 
tory. 
food 
ozen 
1y in 
snow 
. and 
per- 
col- 
four 
ES Rs, 
com- 
nt of 
and 


‘AMP- 
srican 
attle- 
socia- 
Tr, has 
unced 
dent 
DrRES- 
ipbell, 
icceed 
ALLEY, 
gust 1 
assist- 
cutive 
of the 
‘iation, 
ncisco. 
ith the 
ant of 
rt Col- 
degree 
rch. 


r, paid 
annual 
Day at 
buying 
‘he sale 
erience. 


lak, Ia., 
, Neb., 
Milling 
d plans 
3,000,000 
124-acre 
Within 


Pap W96e 


_ 


e 


% 





two years the owners plan to be 
producing 50,000 meat-type, disease- 
free hogs a year, increasing pro- 
duction to 100,000 hogs a year with- 
in five_years. In addition to the hog 
producing plant, there will be a feed 
mill and a hog buying station. The 
owners eventually plan to have a 


Ot asi @og packing plant. 


Three meat packing companies 
have been granted New York char- 
ters of incorporation. They are: 
Eugene J. Greenbaum and Co., Inc., 
526 Westchester ave., Bronx, N.Y.; 
Five Town Kosher Packing Co., Inc., 
11 W. 42nd st., New York City, N.Y., 
and Angie’s Meat Market, Inc., 982 
Morris ave., Bronx. 


A new meat distribution center to 
supply Independent Grocers’ Alli- 
ance and “Much More” foodmarkets 
has been opened in a former plant 
f Burns & Co., Ltd., in Ottawa, 
Canada, by M. Loeb, Ltd, IGA 
wholesaler. The plant will provide 
storage facilities for fresh and frozen 
meats in quantities up to 25,000,000 
lbs. V. MAISONNEUVE is director of 
meat operations. 


ABE Cooper, president of Bernard 
S. Pincus Co., Philadelphia, has 
been awarded a certificate of merit 
by the Philadelphia Fellowship 
Commission for his efforts “to help 
build a community which lives by 
the Golden Rule” while serving as 
chairman of the meat industry divi- 
sion for the 1960 membership en- 
rollment of the human relations 
group. Cooper has been an active 
leader in the organization since its 
founding over a dozen years ago and 
has headed the industry division 
each year. 


Col. Witt1am F. Dursin has been 
named deputy executive director of 
the Military Subsistence Supply 
Agency, Chicago, purchaser of all 
food for the armed forces. Col. Dur- 
bin will succeed retiring Brig. Gen. 
THap A. Broom as the No. 2 man of 
the MSSA. 


About 100 cattlemen from western 
Kansas, representing 40 coopera- 
tives, met at Larned, Kan., recently 
to discuss plans for construction of a 
cooperative meat packing and pro- 
cessing plant to serve the area. 
Howarp Tuompson, Burdett, Kan., 
chairman of the packinghouse sur- 
vey committee, appointed a com- 
mittee to work on the articles of in- 
corporation and suggested by-laws 
for the organization. The proposed 
plant, estimated to cost about $1,- 
500,000, would be financed by sale 
of common and preferred stock to 
interested cattlemen. Slaughtering 
capacity is planned at 500 head of 
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LEARN LATEST 


Vixine SALES PERSONNEL ATTEND FACTORY SALES AND ENGINEERING SEMINARS. 
You can buy a VIKING Pump with confidence because the man selling it really 
knows how to apply the best pump to your particular pumping problem. Yes, 
your VIKING sales technician is well-trained and experienced, and a student of 
new pumping applications. He attends factory sales and engineering seminars, 
like the one shown above, to review facts and secure new data on standard and 
special pumps. He keeps up to date on the latest models and improvements. 


Yes, you can place your confidence in the VIKING salesman and the VIKING 
PUMP—engineered for your pumping problems. For information, send today 
for catalog 60 SS. VIKING .PUMP COMPANY, Cedar Falls, lowa, U.S.A. In 


Canada, It's “ROTO-KING” PUMPS, 


Offices and Distributors In Principal Cities 


See Your Classified Telephone Directory 




















Look in the “YELLOW PAGES” of 

the Meat Industry—you'll find every 

known supplier for several hundred 

items for the sausage plant, all clas- 

sified for your convenience. Here 

are just a few: 

47 Grinder Suppliers 

57 Binder Suppliers 

51 Roll and Sheet 
Polyethylene Suppliers 


SAUSAGE EQUIPMENT 
and SUPPLIES? 





In addition to the classified section 
there are 13 separate sections of 
manufacturers’ product information 
pages including: Curing, smoking, 
cooking; sausage preparation; spe- 
cial ingredients; and packaging. 
Use the Purchasing GUIDE, the 
“YELLOW PAGES” of the Meat In- 
dustry for all your purchasing infor- 
mational needs. 


A NATIONAL PROVISIONER PUBLICATION 


7ée PURCHASING GUIDE for the MEAT INDUSTRY 
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cattle per day, with future plans to 
include sheep and hogs. Location of 
the plant will be determined from 
results of a survey to be taken by 
the U.S. Department of Agriculture. 


Swift & Company held open house 
recently for families of Swift em- 
ployes, food dealers and civic offi- 
cials at its new sales unit and ware- 
house in Orlando, Fla. H. D. Mims, 
manager, said the new facilities are 
designed to increase efficiency and 
service in the territory. Swift has 16 
units in Florida and more than 1,100 
employes. 


The National Hide Association, 
Chicago, has engaged VINCENT 
DIMICELI, JR., president of the Na- 
tional Investors-Brokers Associa- 
tion, as a luncheon speaker during 
its annual meeting, October 17-18, 
at the Edgewater Beach Hotel, 
Chicago. Dimiceli is considered an 
authority on stocks and bonds and 
is well versed on factors affecting 
the national economy. 











“FATHER OF THE YEAR" of Chicago and Cook County, William E. Delaney 
(second from right), chemist and technical director of Kadison Laboratories, 
Inc., Chicago, is shown with two of his 11 children; his wife (right), Who goaig 
is expecting Delaney No. 12, and Col. Harry Marcus, executive director of 
Chicago Area Father's Day Council, sponsor of second annual ‘“‘Why My 
Dad Should Be ‘Father.of the Year’”’ letter-writing contest in area’s 1,500 


* 


public, private and parochial schools. Delaney’s natural daughter, Marian 


Miss Marion Mitts, advertising 
copy director at Oscar Mayer & Co., 
Madison, Wis., was a delegate of the 
Advertising Federation of America 
to participate in the International 
Advertising Film Festival in the 
Venice suburb of Lido, Italy. 


(third from left), and stepdaughter, Kathleen, both 16, told why their father 
should be honored in separate letters written in their sophomore English 
class. Delaney, now 40, a widower, married his present wife, a widow, when 
he had six children and she had three. Two more have been born. Soon 
after their marriage, the Delaneys founded Naim Conference, fast-growing 
guidance organization to help Catholic widows and widowers adjust to their 
new circumstances, 


combat loneliness and meet others like themselves. 





- provides all the ice your operations 
will need for top-icing this season! 


HILGER 


CHIP-FLAKE 
ICE MAKERS 


Rugged Construction 
Reasonably Priced 
Easy to Operate 
Minimum 
Maintenance 

Sizes: 1 to 25 tons 
© Remote or Self- 
Contained Units 
Immediate Delivery 
For Complete Details 
Write or Call 
HEmlock 4-0500 


Also Available 
¥, in. thick Fragment Ice-Making Cabinets 


CHIP ICE CORPORATION 
1834 W. 59th Street, Chicago 36, Illinois 












CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 














ir oh 
~ MORE REFRIGERATION 


—per pound of weight 
—per dollar of cost 


TRUCK 
REFRIGERATION 
UNITS 

for multiple-drop operations 


HUNTER MANUFACTURING CO. 
30525 Aurora Rd. + Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 














MOST VITAL AID FOR YOUR 
PUMPING AND CURING PICKLE 


insTS$P 


New York 13, N.Y. © San Francisco 7, Cal. © Toronto 19, Canada 
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Undisplayed: set 
$3.00; additional 
tion Wanted,** 
words, $3.50; 


solid. Minimum 20 words, 
words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as & 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


BARLIANT'S 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of machinery and equipment available for prompt 








EQUIPMENT WANTED 





100 and 150 gallons stainless steel steam jacket- 
ed kettles with agitators. EW-316, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





WANTED: £834 ANCO Stacker to be used with 
#832 ANCO luncheon meat slicer. Write or 
telephone PETERS SAUSAGE Co., Attn: Miss 
Shortle, 5454 W. Vernor Highway, Detroit 9, 
Mich. Telephone TA 6-5030 





WANT TO BUY: 700 Ib. Boss Chop cut equipped 
with J knives. In good condition. Give full de- 
tails. Box W-318, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 




















iney 
ries WANTED: One Tee Cee Peeler with String-A- 
U s Way attachment. Must be in good condition. 
who EW-303, THE NATIONAL PROVISIONER, 527 
r of ) Madison Ave., New York 22, N. Y. 
M WANTED: Allbright-Nell ham molds. Second 
> hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
500 NATIONAL PROVISIONER, 15 W. Huron St., 
e Chicago 10, Ill. 
rian 
ther PLANTS FOR SALE OR RENT 
esa - LARGE COOLER-FREEZER SPACE 
/ 
vai For Rent—Approved For 
won U. S. Government Meat Inspection 
btn Most desirable corner in Fulton Market. For- 
heir merly by a leadi packer. Available 
ves now. Fireproof building—total space on first 


floor, mezzanine and basement, 9,125 sq. ft. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 





U. S. GOV’T INSPECTED PLANT 
PHILA. MEAT DISTRICT 

30,000 sq. ft. including freezers, coolers, boning 
rm., RE. siding & T. G. loading. Ready to op- 
erate within overnight truck of the East Coast 
Market of over 1/3 of the population of the 
Nation. 
An attractive bldg. at a reasonable price. 

J. T. JACKSON CO. Realtors 
Roosevelt Blvd. & Rising Sun Ave. 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





IS THIS FOR YOU? 
FOR LEASE or SALE: $100,000.00 properties and 
equipment formerly used by Beaver Packing 
Company. This investment should make some one 
p a lot of money, properly managed. Contact 
H. G. FOSTER 
Charlevoix, Michigan Phone—Liberty 7-9377 
NEW—MODERN—PACKING HOUSE 
Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern 





EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HaArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 


x 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





LIQUIDATION 
COMPLETE RENDERING LAYOUT 
LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One new 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 
Hogs (2) Mitts & Merrill. One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 
Hasher-Washer (1) Allbright Nell. 
Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 
Boilers (1) 300 HP Ames, 
For #6 oil 
qd) 150 HP Ames, 
For #6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 
ing equipment 
* Locker room (50 new lockers) 
* Office w/desks and safe. 


Call us at once for specifications, and arrange 
to see this plant. 

AARON EQUIPMENT COMPANY 
Dealers in new, used and rebuilt equipment 


for the Food, Chemical, and allied processing 
industries. 


oil fired; New 1956. 
oil fired; New 1946. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
In the East call: First Machinery Corp. 
209-228 10th Street 
Brooklyn 15, N. Y 
Sterling 8-4672 


We buy your surplus equipment 





kitchen. Other data available. Address P.O. Box 
962, Scottsbluff, Nebraska. 





COMPLETELY NEW: Modern plant. Fully 
equipped with modern sausage kitchen. Has a 
capacity of 100 head of cattle per day. Price 
complete at $315,000.00 1/3 down and the balance 
on 10 year basis at 4%. Write DAVEY COM- 
PANY, P.O. Box 206, Scottsbluff, Nebraska. 





FOR RENT or SALE: Completely modern govern- 
ment inspected packinghouse in Rockford, Illi- 
nois. Telephone Woodlawn 3-5489. 


MISCELLANEOUS 


USDA LABELS, INSPECTION—FDA 
GOV. INFORMATION, LIAISON, SALES 
GOVERNMENT PROBLEMS? 
LET US SAVE you time, trouble and money on 
your government needs. LET US SUPPLY the 
fastest available Gov. “MARKET-AFFECTING” 
information. Change problems to profits. Com- 
pensation: Monthly, hourly, per item. 
JAMES V. HURSON 
609 Albee Building Washington 5, D. C. 
Phone REpublic 7-4122 
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FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 
PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 





FOR SALE: One new Anco 904{ hog dehairing 
machine, never used. Prices to sell. YOUNG’S 
PACKING CO. INC., 801 South Main St., Deca- 
tor, Ill. 





FOR SALE: BUFFALO STUFFER. 100# capacity, 
with piping and valves. Water connections. Price 
$350.00. MEATS THE TASTE, INC., Chicago & 
Prospect St., Sioux City, Iowa. Phone: 2-0586 





ONE ECONOMY BALER: For sale. Overall 40” 
wide, 8’-6” high, 7’-6” long. Complete with 5 
H. P. motor, bale size 45” long, 24” wide, 40” 
deep. THE VAL DECKER PACKING COMPANY, 
Piqua, Ohio. 





ONE DISSOLVER: For sale. One 60” diameter 
stainless steel Lixate Process Dissolver. Com- 
plete with hopper. In No. 1 condition. THE VAL 
DECKER PACKING COMPANY, Piqua, Ohio. 





Current General Offerings 


ae Retonaee 
jood condit 
2723--SLICER: U.S. #175-SS, excel. cond._._$ 950.00 
2711—BACON hapa nat agp B Globe —_ #9813, 
complete with electr a. $ 
2344—BACON SK 
ee ed 
99—BACON PERMEATOR: Boss #247, approx. 3 
yrs. old,. excellent condition 0.00 
2705--PIGKLE INJECTOR: Anco #992_Bids requested 
2079—STUFFER: Buffalo, 1000# --...------- $2,950.00 
2690—STUFFER: Boss 500+ capacity, 
HS SEES ESET Saas 
Peas (i FFER: a 500 Ib. capacity, wiping. 
reconditioned 
2012—STUFFER: Dohm & Nelke, w/conveyor } 800.00 
ha Puffalo #54, hand operated, used 


di. #480A, w/weigher, 
pina 3,000.00 


i ty 
= id 52° ‘coma etely 
INNER: Sunset # TP ys0 00 


wee & 
000.00 





prox. 6 mos., excel. condition__-----~-- ‘ 
2696 GRINDER: ‘Anco —_ 766A, 20 HP, mtr., re- 
conditioned * guaranteed -_____.-.-.---- 
aa A LINKER: model "G", 


i HP. mtr., 
Hee SR WONNIID  cicectncccpeca casoacenspcecsic inte senseaaciiel 895.00 
yh ma CUT SKINNER: Townsend #35, fully re- 
ARIE csencinttnmredianttiennsemiemnaaiiennanaaal 
2728—SEYDELMANN, CUTTER: mdi. E40IP. 700% 
OSS  ) Ce EEE 7 500.00 
2732—PICKLE PUMP: ” Eco, stainless steel __$ 150.00 
i CUBE MAKER: York model #225, pay 4 
| Re ee ae 
a hy CRUSHER: Little Giant mdl. 
2713—AIR CONDITIONED SMOKEHOUSES (2) C.K. 
Schultz, 3-truck cap., w/Foxboro ae be x 
44'/,"” wide, knocked down & crated __ea. $ 600.00 
2414—SAUSAGE ea eg (3), similar = 


#7103, 60’x28"x17” ose RT wheels__ea. 
210I—SPICE CONTAINE $: 


(8) St. John, stain- 
> = eS eke a. 25. 
2328—KETTLE: 50 gal. cap., Cherry-Burrel mdi. 
VASO, ot age = eee 250.00 
2446—KETTLE: 2 cap.. Groen N-40, o 
steel, jacketed, 2 a i nanina chon seas 250.00 
2457—MIXER: Hobart ak Le. § 125.00 
2459—PEELER: Hobart mdi. ois, | HP. -.$ 250.00 
2460—STEAM CHEF: stainless stee | eee 5 





225. 
2472—STUFFI: NG TABLES: @) cane a Ry 
'—2—58” $ 165.00 


14 
2474—CONVEYOR ogg a sheluiees steel ‘tom ns 
ye TR gS Ra! 125. 

2733—KOLLOID MILL: aor A A ao 1,500. 

Tat IARVIS Ln A (3) mdi. DH-I __ea. $ 200.00 
2326—HA’ ARKER SAW: Best & Conaeen, 
6” beds 175.00 

2642—DRY RENDERING ye ee — * «<< v4 
flat bolted heads & drive __-__. 

2546— HYDRAULIC. CURB PRESSES: (2) “Gigbe, 500 


city 
2738 -EXPELLER: Anderson Duo, w/magnetic sepa- 
tarter 00 

















rator belt, 40 HP. mtr. & starter -...._-- 500. 
20ST EXPELLER: Pm a "Red Lion", kas 
2652—AIR COMPRESSOR: Ingersoll-Rand mdi. I5TE. 

ual 405 at Rag tees 

s & Merrill, 30 HP. $1,500 
2674 —EXAGt WEIGHT SCALES: oul Tis ramet 
ioned & guaranteed __-.._.________. a. $ 115.00 
2afLOAr =a Sheet Metal Engineering 

Co. air 400.00 





2296-—-HAM. MOLDS: (127) Adelmann, stainless steel, 
—— converted for use as Hoy Se. with 

150) Adelman Hee, stain- 
x 5! $ 12. 


2519_-HAM — 





less steel, 1234” ERE 75 
252I—HAM MOLDS: 110) — Hoy, Hil, stain- 
“aes steel, 12%” x 6/2” x 5!” ______ $ 12.75 


—_ F MOLDS: (200) *Cicbe Hoy 465, 
less steel, 10” 4 vs. 

2187—LC AF Vp (250) Best & 

10x5’"x4", 67 c 


stain- 
SRE 5.00 
Genrer stainless 
A-| condition___ea. $ 2! 


5425 BEEF * ROLLE YS: (4000) with 44” oe 
8” stainless steel hooks _-__-_--_____- 1.50 
8” galvanized hooks -_-.-_--________- aa ; 


All items subject to prior sale and confirmation 

@ New, Used & Rebuilt Equipment 

@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 











CLASSIFIED ADVERTISING 


[Continued from page 41] 





POSITION WANTED 


CREDIT EXECUTIVE 


OFFICE AND COLLECTION MANAGEMENT 
Hardworking aggressive supervisor, steady rec- 
ord of employment, with mature diversified ex- 
perience in the meat and food packaging in- 
dustry, control operations in both domestic and 
export area. Sales minded in credit approach, 
with good loss ratio record. Able correspondent. 
Handled 45 million dollar sales volume. Willing 
to re-locate. Will furnish complete resume on 
request. W-276, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








EXECUTIVE CREDIT MANAGER: Aggressive, 
with diversified experience in the meat indus- 
try, having top credit record performance. 
Ability to assume full responsibility handling 
domestic and international credits and collec- 
tions. Office management background. Willing 
to relocate. Will furnish complete resume on 
request. W-276, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. 


SAUSAGE SUPERINTENDENT: Desires change. 
Over 20 years in the industry. Presently manag- 
ing kitchen producing 25 to 40 thousand pounds 
weekly. Must be southern location. W-295, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 








SAUSAGE MAKER: Age 36. Would like to man- 
age your sausage operation. Have successfully 
managed 200,000 lb. weekly operation, also small 
hand kitchen. 16 years’ experience. W-296, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SUPERINTENDENT—Manager—Assistant: Fully 
experienced in all phases of rendering. Young, 
married, good health. Desire change, prefer west 
or mid-west. W-306, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT: Young, aggressive family 
man, good background. Quality and cost mind- 
ed. Available at once. References. W-310, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 








EXPERT SAUSAGE FOREMAN: 47 years young. 
25 years’ experience. Sober, dependable and ef- 
ficient. Available immediately. W-287, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 


SALES MANAGER 


Our rapid and successful growth in hotel, res- 
taurant, institutional and portion control meats, 
makes it necessary that we secure a fully 
qualified man to take complete charge of es- 
tablished sales force and direct sales to dis- 
tributors in the western states. The man select- 
ed must be successfully employed, but stymied 
in present position. Have full meat background. 
A splendid opportunity for a forceful man with 
vision and creative ideas. Address replies to 

Mr. Don Hubbard, Del Pero & Mondon Meat Co. 
1109 Chestnut St., Marysville, Calif. 








CANNING SUPERINTENDENT 


MID-SOUTH: Canning plant requires services of 
a production superintendent for shelf canned 
meats operations. Must be thoroughly familiar 
with costs, yields and quality control. Salary 
commensurate with background and _ ability. 
Please submit resume of past experience and 
give references. W-311, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


ASSISTANT SUPERINTENDENT 
Medium sized beef packer is looking for a 
young, aggressive, experienced man to handle 
production in a 125 man beef plant. Must have 
thorough knowledge of beef kill and _ beef 
boning operations. Know procedures, yields anc 
operations. This is a good paying job with an 
established company and there is opportunity 
for rapid advancement. Write, stating complete 
qualifications to Box W-313, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








SUPERINTENDENT: Full line plant in south- 
east needs superintendent experienced in pork, 
beef, sausage, tank room operations. Must be 
well qualified to take charge of these depart- 
ments and maintain profitable operations. Ex- 
cellent opportunity for ambitious man. Send 
resume and references to Box W-315, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





CAREER 
OPPORTUNITY 


A Food Processing Equipment manufacturer 
requires an experienced Sales Engineer immedi- 
ately, to cover Western Canada and North- 
western United States. Excellent salary plus 
bonus. Write stating age, qualifications and ex- 
perience. Interview will be arranged. 

Reply to Box W-304, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





PACKINGHOUSE MECHANIC 


This is an unusual opportunity for the right 
man to make a life-time connection. We need 
a millwright or mechanic with thorough experi- 
ence on installation and maintenance of all kinds 
of packinghouse equipment. Good pay, steady 
work, many fringe benefits offered by progres- 
sive Southern Ohio Packer. Send full details of 
background to 
Box W-299, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





PROVISION MAN WANTED 
By midwestern wholesaler with national dis- 
tribution. Salary depends on qualifications. State 
experience, age, and give references. All replies 
strictly confidential. W-300, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PROVISION SALESMAN: New York city broker- 
age firm wants provision salesman with follow- 
ing among wholesale and chain store trade. Sal- 
ary to start with added commission later. State 
references and experience. W-301, THE 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 





YOUNG COST MAN 


EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: Young man experienced in buying 
and selling tallows and greases for established 
brokerage house in central west. Write to Box 
W-314, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EXPERIENCED SUPERVISOR: For veal boning 
operation in midwest. State age, experience and 
salary requested. W-312, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


SALESMAN 
EXPERIENCED: With following in restaurants 
and institutions, for rapidly growing meat com- 
pany. W-292, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 








CHICAGO AREA: Meat plant needs a beef man 
experienced in cutting, fabricating and _ sales. 
Forward your qualifications to Box W-293, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10,. Ill. 





DETROIT AREA: Meat plant needs an expe- 
rienced manager to organize a U. S. inspected 
beef boning operation. Good opportunity for 
man with the right background in this field. 
W-309, THE NATIONAL PROVISIONER, 15 W. 








Huron St., Chicago 10, Il. 
MISCELLANEOUS 
UNIQUE MANAGEMENT-INVESTMENT 
OPPORTUNITY 


Contact is desired with experienced meat pack- 
ing executive to assume partial management 
responsibilities and to invest in growing complete 
packing operation. Located in Great Lakes area. 
Accelerated growth has resulted in need for ad- 
ditional working capital. Present return on in- 
vestment has averaged well over 6%. Interested 
individual should plan to invest approximately 


outline of past business and family status should 
be included in corresp d This is not a 
“pie in the sky” promotion, but a concrete 
opportunity in growing meat packing plant for 
the right man. Reply to Box W-302, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








SEMI-SELECTED 
AUSTRALIAN, N. Z. & SO. AM. 
SHEEP CASINGS 
APPROX. MILLIMETER 

18 


28 
Box {FS-319 


The NATIONAL PROVISIONER, 
Ave. New York 22, N. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


527 Madison 
Y 








407 $O. DEARBORN ST., CHICAGO §, ILL. 








Geo. Hess 
Murray H. Watkins 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 

Earl Martin 

HESS, WATKINS, FARROW & COMPANY 

Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


Packinghouse Products °* 


LOUIS J. SCHULTZ 
Imports & Exports 


215 S. Broad Street 
Philadelphia 7, Pa. 


PEnnypacker 5-5512 




















£ CABLE ADDRESS 
LIBRCO PHILA. 


312 CALLOWHILL STREET 


SAM ROMM 
Lo SILVERSTEIN 





LINCOLN BROKERAGE COMPANY 


PHILADELPHIA 23, PA. 
For Representation in Delaware Valley, U.S.A. 


Packing House Representatives 
Imports & Exports 


WAlInut 2-0478 * 
Teletype PH 1140 








y, 





MAKE PURCHASING EASIER 
USE THE “‘YELLOW PAGES’’ OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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$125,000. Most complete references and thorough ’ 
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REPLACEMENT PARTS 








ARE | !DENTICAL PARTS 





AND ARE SPECIFIED FOR .. . 
ONE REASON 


THE ORIGINAL EQUIPMENT , 


WILL OPERATE AS . 
ORIGINALLY 


THE ALLBRIGHT-NELL CO. 


a > ee ee ee BLVD. CHICAGO 9 ILLINOIS 








e Here’s a Frick Counter-Flow-Continuous (“C-F-C’’) Poultry Chiller, one of four in 
operation at Holly Farms Poultry Processing Plant, Wilkesboro, North Carolina. 


The continuous flow of water passes pete, only once, with no recirculation, and the 
chiller operates continuously instead of in batches. 


Savings up to Mc per pound are realized by using the Frick ‘“‘C-F-C”’ chiller when com- 
posed to the use of ice. Figure the money saved at Holly Farms which processes 9,600 
irds an hour, using Frick refrigeration equipment exclusively. 


YOUR CHICKEN DINNER 
AND ZRI( >. REFRIGERATION 
See 


From the farm to your fork, the chicken that’s served to your family 
has been kept fresh by refrigeration. 

The Frick Company, pioneers in refrigeration, has developed an 
economical process that is years ahead of other methods of chilling 
freshly killed birds. Using a continuous flow of cold water instead 
of costly ice, the Frick system cools the birds to 36 or 37 degrees— 
not just the minimum requirement of 40—thereby preserving 
freshness and locking in flavor. 

Frick’s ability to design and install quality refrigeration for processing, 
packaging and storing foods of all types is recognized by engineers 
throughout the world. 

No matter what your refrigeration or air conditioning problem is .. . 
for beans or beer, poultry or peaches, pharmaceuticals or farm-fresh 
apples . . . Frick offers dependability. 

If your business requires refrigeration or air conditioning in any 
phase of its operation, a Frick engineer will be happy to discuss it 
with you at no obligation. 


FRICK COMPANY, Waynesboro, Pennsylvania 
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Summer air conditioning 
Cooled swimming pools 
Winter air conditioning 
Chocolate dipping rooms 
Banana ripening rooms 
Cold water for processing 
Cold drinking water 
Smoked meat storage 
Cold rubber processing 
Fresh food storage 

Milk storage 

Water for carbonation 
Long-term apple storage 
Seawater in fish-boat holds 
Hide storage cellars 
Fresh-frozen ice cream 
Moth-killing fur storages 
Brine for ice skating rinks 
Freezing Shell-Ice 

Ice cream cabinets 
Frozen-food display cases 
Long-term butter storage 
Frozen pork and beef stg. 
Optimum frozen-food stg. 
Commercial quick-freezers 
Refrig.-12 at atmos. press. 
Ammonia at atmos. press. 
Hardening ice cream 
Storage of aluminum rivets 
Propane liquefies 
Quick-freezing tunnels 
Propylene liquefies 
Testing rockets & fuels 
Research laboratories 

Dry ice temperature 
Ethane liquefies 
Hardening cast aluminum 
Ethylene liquefies 
Methane liquefies 

Oxygen liquefies 

Liquid air temperature 
Liquid nitrogen temp. 
Neon liquefies 

Hydrogen liquefies 
Helium liquefies 

Absolute zero 














